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The See-Backra-Scope 


(<4 guide Lor looking ahead ) 


F THERS WERE a gadget like 

this, you could look back to 
the year 1900 and see an early 
canmaker developing the first 
sanitary can. 


As you remember, a can like 
this was badly needed 44 years 
ago to solve problems the old “hole and cap”’ couldn’t. 


By making a minor adjustment on the see-backra-scope, 
you can bring the date a little further forward , . . to 1906. 


In the eyepiece, you now see the first chemical laboratory 
operated by a can company. 
This company was American 
Can Company. 


A larger adjustment on our 
see-backra-scope will shift the 
year to 1921 and it will show 
you the first enameled cans for 
nonacid foods for commercial 
production. This was another 
contribution to food conservation by American Can Company. 


For more recent times, the see-backra- 
scope will reveal the perfection of elec- 
trolytic tin plate, the mathematical cal- 
culation of time for processing, aud 
many other developments for food pres- 


ervation pioneered by American Can Company. 


Now, the see-backra-scope is no nostalgic whimsy. Rather 
it is a convenient method for looking at crises in the past... 
canners’ crises which called for 

Q betterment . . . problems which 

: needed and got solutions—most of 

them by American Can Company. 


Similarly, your present crises 
present problems . . . the need 
for betterment. And just as we have helped with the solutions 
in the past, so can we help you—now and after the war. 


Why not look ahead by tak- 
ing advantage of our unparal- 
leled research, manufacturing, 
and 43 years of experience? 
Consult our representative or 
call... 


AMERICAN CAN COMPANY 


- 230 Park Avenue - New York 17, N. Y. 
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FOR GREATER JUICE RECOVERY 


CHOPPER PUMP 


Tomatoes drop from the sorting belt into the hopper 
where they are chopped through a grate to insure 
pieces of uniform size. ‘The chopped tomatoes drop 
into the undertank to a spiral where they are fed 
into intake of a centrifugal pump from which 
they go to the pre-heater, extractor or pulper. This 
is the most inexpensive way of preparing and mov- 
ing tomatoes for juicing. 


CRCO LEADS IN 


EXTRACTORS 


CRCO Extractors give from 75% to 90% recovery 
of tomato juice at capacities up to 60 gallons per 
minute. Operates entirely by pressure, but will not 
break seeds at maximum recovery. Simple adjust- 
ment controls the pressure. No whipping or beat- 
ing, hence no harmful aeration of product. May be 
used as a finisher for citrus juices at a capacity of 
up to 60 gallons or better per minute. Sturdy and 
compact, requiring small floor space. 


CRCO JUICE EXTRACTOR 


FOR GREATER EFFICIENCY, THE CRCO 


PRE-HEATER 


A Vacuum Type Pre-Heater for liquids and semi- 
liquids operating on continuous feed, the CRCO is 
much faster, requires less handling of product, is 
more sanitary and does away with overheating, 
burning-on or scorching. The constant heat is en- 
tirely automatic and every part of the product 
comes into contact with heating surfaces. Auto- 
matic controls take care of overloads and changes 
in the volume of the flow. 


CRCO REPRESENTATIVES: A. K. Robins & Co., dveryt hing MAIN OFFICE 
Inc., Baltimore, Md.; Jas. Q. Leavitt Co., Ogden, FOR ans NIAGARA FALLS, N. Y. 
Utah; Jas. Q. Leavitt Co., Seattle, Wash.; Lenfestey, Branch Office and Warchouse: 
Inc., Tampa, Fla.; Ward Equipment Sales Co., CANNER Columbus, Wis. 
Chicago; L. C. Osborn, Harlingen, Texas; W. D. NEW WAY DIVISION 


Chisholm, Niagara Falls, Canada. HANOVER, PA. 


CRCO Vaccum 
Type Pre-Heater 
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Vin, 
7 
“You know ...the diamonds in that idol’s eyes are just about the diameter of a 
standard No. 2-307 Continental can.” 


Though Continental Packers’ cans 
are fabricated at a rate of several per 
second, they are made to very close 
tolerances on all dimensions. That 
means that they will pass through 
closing machines with a minimum 
of jamming . . . thus saving valuable 
time, preventing waste. It’s another 
reason why canners swear by, not 
at, the cans with the ‘‘C.” 
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EDITORIALS 


ADDRESS ALL CORRESPONDENCE BALTIMORE 2, MD. 


or as more familiarly termed the “bottle-neck” 

on 1944 ceiling prices of canned foods was 
broken in a week-end decision of OPA (OPA-4578) as 
you probably know by now, or will find in full else- 
where in this issue. We have all presumed that Mr. 
Jean Carroll has in hand the canners’ costs he went 
after some months ago, and upon which he proposed 
building the 1944 prices. As you well know he was 
bogged down, just when he was about ready to an- 
nounce them, by the Congressional action which re- 
quired him to name those prices on the basis of com- 
mercial standards in general use, which is as nearly 
analogous as anything we have ever seen to the order 
given the man to lift himself by his own bootstraps. 
It just can’t be done. 

Of course those canners who worked so hard to block 
all movements of this kind, and thought they had done 
so by this Congressional action, and, we might add, 
all distributors owning and using Jobbers’ labels, never 
thought for a moment that they were proposing the 
impossible. Or did they? 

We are not going to comment upon this order of 
OPA, freeing the 1944 ceiling prices which the whole 
industry has been waiting for, except to compliment 
the authors on what we think is one of the briefest 
but most comprehensive statements it has ever been 
our good fortune to see. Every feature is answered 
and fully explained: “The United States Standards 
(formerly called the AMA Grades—TCT, July 3rd, pg. 
5) are written specifications for the commercial 
vrades.” Another Alexander the Great has cut the 
Gordian knot, and freed the fair young maiden! 

And in doing this they have not contraverted the 
august will of Congress. Just the reverse; they have 
implemented it; made its use possible; freed it from 

the bonds of mere rhetoric! 

Read it carefully and you will find there is no answer 
‘acking. 

So now you may expect to have the 1944 Ceiling 
“vices on all canned food issued as promptly as condi- 
“ions permit. The waiting is over. 


Ne WE’LL GET THE PRICES—The log-jam, 


AN EXAMPLE—The industry has had a vague idea 
‘bout how these 1944 prices would be built, ever since 
‘he February meeting. The formula will be the same 
in every instance, that is with each item of canned 
“oods, but of course the added amounts will differ with 
che product. 

The first item covered is that of Sour Pitted Cherries 
packed in New York State and Pennsylvania, rushed 
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out now as cherry canning is on, and the Government 
seems a little worried about getting its full supply. 
The method followed will show you what to expect with 
your product, and the details will be issued as quickly 
as ready, and it is believed they have all these figures 
ready now. Below we give you the entire directive as 
issued by OPA under date of July 24th. Doubtless 
canned peas will be the next on the list. 


Later on, of course, we will give you the data on 
each item as issued. The point is that prices are now 
coming out, and you need only watch for those in 
which you are interested. It’s late, ’tis true, but it’s 
here, thanks to the above mentioned action. Here you 
are: 


OFFICE OF PRICE ADMINISTRATION 
(OPA—4580—July 24, 1944) 


The maximum prices that will be established soon for canner 
sales of red sour pitted cherries packed in New York and 
Pennsylvania were announced today by the Office of Price 
Administration. 

When the regulation that will formally establish these prices 
is issued, OPA said, it will contain ceiling prices for all con- 
tainer sizes and grades of red sour pitted cherries in all areas. 
Today’s advance announcement is being made, the agency ex- 
plained, to encourage immediate packing so that the Army, 
principal purchaser of canned red sour pitted cherries in that 
area, will be assured of obtaining the supply it needs. 


The forthcoming ceiling prices for red sour pitted cherries 
will result in retail prices approximately the same as those 
prevailing last year under the “flat” dollar-and-cent pricing 
method employed for the 1943 pack of canned fruits and 
vegetables. 

Red Sour pitted cherries, as well as other major fruits and 
vegetables of the 1944 pack, will be priced by a formula con- 
sisting of a base price computed by each individual processor, 
a dollar-and-cents permitted increase to cover cost increases 
since 1941 and to adjust industry profit to that received in 
1940-41, and a price range within which every processor’s ceiling 
price must fall. 


The base price computed by each processor is the weighted 
average price he charged during the first 60 days of his 1941 
pack for each grade and container size of each commodity. To 
that he adds the “permitted increase,” a dollar-and-cent figure 
which will be stated in the regulation for each grade and each 
can size in the areas which the regulation will define on the 
basis of similarity of cost data and base period prices. 


An OPA study of the costs and profits of 276 representative 
canners showed that the profit return of the industry for 1941 
was 8.66 per cent and the average for 1940-41 was 6.92 per 
cent. The difference between those two figures (1.74 per cent) 
is the “adjustment figure” that is subtracted from the total cost 
increase since 1941 to obtain the “permitted increase.” 

The range of prices, obtained from the same cost and profit 
study, and the base prices reported by all canners sets up a top 
and bottom cut-off figure. If a canner’s base price plus the 
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established “permitted increase” results in a ceiling price that 
is higher than the top of the range, his maximum price is the 
top of the range. If his computed ceiling price falls below the 
bottom figure in the range, he may come up to the bottom of 
the range. 

Processors who were not in business in 1941 or who did not 
pack any of the commodity for which a formula price is pro- 
vided will use dollar and cent ceiling prices that will be provided 
in the canned pack regulation and which represent the middle 
figure of the applicable price range. Pricing methods will also 
be provided for processors who sold the product during 1941 
but did not pack the container size they are using in 1944, 

Full details of the formula and its use in pricing the 1944 
canned pack will be given, OPA said, with issuance of the 
regulation, that will be in the form of a supplement to the 
recently announced over-all regulation for packaged dry grocer- 
ies (Food Products Regulation No. 1). 

The permitted increases and the price ranges for standard 
grade water pack red sour pitted cherries packed in New York 
and Pennsylvania, per dozen cans, f.o.b. processor’s plant, will 
be: 

For No. 2 cans, a permitted increase of 53 cents per dozen 
cans and a range of $1.97 to $2.18. 


For No. 10 cans, a permitted increase of $2.70 per dozen cans 
and a range of $10.07 to $11.13. 

An explanation of the grades is contained in a companion 
release OPA-4578. 

If the processor was not in business in 1941 or if he sold no 
red sour pitted cherries in the base period, his ceiling prices 
for standard water pack No. 2 cans will be $2.08 and for No. 10 
cans, $10.60. 

For processors who did not sell red sour pitted cherries in the 
base period in containers of the size they will use this year, 
the regulation will provide a method for establishing prices for 
the desired container size. 

If the processor is packing grades other than standard, he 
prices extra standard grade by adding ten cents per dozen cans 
to the standard price. For fancy grades, he adds 20 cents per 
dozen No. 2 cans to the standard price. For No. 10 cans the 
differential over the standard price is 50 cents per dozen cans 
for extra standard and $1.00 per dozen cans for fancy. 

If the processor is packing in syrup instead of water pack, 
he adds to the prices for water pack five cents per dozen No. 2 
cans and 25 cents per dozen No. 10 cans for each ten degrees of 
syrup (figured on the basis of put-in density). 


FINALLY TOMATOES—After all these years they 
are beginning to give some thought and attention to 
the art of canning tomatoes. The need, indeed the 
common sense, of training tomato skinners for the jobs 
is at last taking hold of tomato canners all over the 
country. Custom has always been to hire as many 
women, black or white, as could be gotten—in the early 


days under Row Bosses, but more recently on their 
own—and turn them in on the tomatoes as they came 
from the scalder, the only requirement being that they 
get the skins off, as much as possible, and the cores 
out, under a piece payment plan of so much per bucket. 
What tomato canners have paid for this carelessness, 
in both the cost of the tomatoes and later in the lack 
of quality in the cans, would stagger the imagination 
if it could be computed. 

Now they are beginning to hold schools for cannery 
foreman, evidently with the intent that they take in 
hand these peeling crews, and instruct them how to 
properly and safely skin tomatoes. Always there have 
been some expert skinners who were rapid in their 
work, and yet produced carefully skinned tomatoes 
without breaking down the cells, in every old estab- 
lished tomato cannery, and they were the envy of their 
fellow workers for the pay they were able to pull down, 
though drawing exactly the same amount per bucket 
as the poor workers. But no one seemed to see the 
advantage of using such expert help to educate the 
other workers in the proper way to do the job. Appoint 
these experts as teachers; give them not too many 
workers in each class—dividing the force among the 
several—use some tomatoes, and show all that they 
can fill a bucket more quickly with properly skinned 
tomatoes than they can by breaking down the cells, 
through cutting the tomato in: half, and they would 
learn. Most canners fear they would be wasting some 
tomatoes! 

The Baltimore Canned Foods Exchange has a plan 
on foot to offer prizes to the best peelers, in each plant, 
and then have the winners meet the winners from 
other canneries, and strive for the grand prizes. Fine, 
but the canners would protect themselves, and make 
the job more attractive, if they first instituted these 
classes to learn tomato skinning. And if they expect 
to attract the general public, it may be necessary to 
give some attention to the skinning sheds or rooms, to 
the end that they will be airy and clean, and attractive. 

But the start has been made and it will go on to 
greater heights, and we hope it does. It will mean 
more money in tomato canning for both the workers 
and the canners; and a rather extensive change in 
public feeling for this branch of labor, if you get what 
we mean. 


“CANS IN UNIFORM” PROGRAM 
STUDIED BY MORE THAN 
8,000,000 CLUB WOMEN 


Material Prepared by Club Service Bureau of 

Good Housekeeping Magazine and Can 

Manufacturers Institute Used by 27,000 
Clubs Throughout the Country 


More than 27,000 women’s clubs with 
a total membership of over 8,000,000 
made use of the study program, “Cans 
in Uniform,” prepared by the Club Ser- 
vice Bureau of Good Housekeeping 
Magazine in cooperation. with the Can 
Manufacturers Institute, according to a 
report just made to the Institute by the 
Good Housekeeping Club Service. 


Program chairmen received a complete 
set of material for conducting a monthly 
meeting. The dramatic story of the role 
which cans are playing today on battle- 
fronts throughout the world was told in 
copy and pictures, and the importance 
of can salvaging was stressed. Also in- 
cluded was a _ 16-page booklet—“The 
Story of the Can In Wartime”’—pre- 
pared specifically for this purpose by the 
Can Manufacturers Institute to interpret 
current can shortages to consumers. 

Requests for thousands of additional 
copies of “The Story of the Can In War- 
time” have been received in recent weeks. 
These came not only from women’s clubs 
but from Girl Scout groups, Granges, 
Parent-Teacher Associations, USO Clubs 


and many educational institutions and 
public libraries who wanted copies of the 
booklet for classroom work or for perma- 
nent files. 

“The Story of the Can In Wartime” 
was also distributed to key home econo- 
mists and woman’s page editors. Re- 
quests for additional copies continue to 
come in daily and a second printing of 
the booklet is planned. 

The institute is just completing the 
first series of eight advertisements in 
behalf of the steel-and-tin container. A 
new and powerful campaign, scheduled 
to reach not only a larger number of 
consumers but important factors in 
trade, educational and professional fields, 
is now in the making. 
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U. S. GRADES BASIS FOR ‘44 PRICING 


Found most accurate and complete description of grades universally recognized in com- 


mercial use. 


The policy on standards or grades that 
will be used in pricing the 1944 pack of 
fruits and vegetables was explained in 
the following statement, which was is- 
sued July 24 by the Office of Price Ad- 
ministration regarding the pricing sup- 
plements that will control canned pack 
prices. 

“Grade” is defined in the supplement 
to mean the established grade as com- 
mercially understood. The supplement 
contains provisions designed to make 
possible the application of these estab- 
lished commercial grades, in the deter- 
mination of maximum prices, with the 
utmost possible definiteness and accuracy. 


The supplement contains a finding by 
the Price Administrator that the most 
accurate and complete description of the 
established grades is contained in the 
United States Standards for Grades of 
Processed Fruits and Vegetables pub- 
lished by the United States Department 
of Agriculture. It provides, therefore, 
with a qualification hereafter noted, that 
sale at a price no higher than the seller’s 
maximum price for a claimed grade 
constitutes compliance with the regula- 
tion if the goods conform to the United 
States standards for that grade. If the 
goods do not so conform, the sale is in 
violation of the regulation unless it ap- 
pears that the standards as generally 
understood in the trade differ in some 
material respect from the United States 
Siandards and that the goods meet the 
rejuirements of the claimed grade as so 
understood in the trade. 


RECOGNIZED COMMERCIALLY 


‘he United States Standards, which 
this constitute a presumptive test of 
« formity to grade, are not, as has 
s'. .etimes been supposed, a separate sys- 
ti of grades distinct from so-called 
©  mereial grades. They are rather 
\ ‘ten specifications for the commercial 

les. The grades themselves are those 
uv versally recognized in commercial 
| ~ticee—for example, in the case of 
co. ed peas, fancy, extra-standard and 
lard. The United States Standards 
0th the commercial names for the 
f es and designation by letter and 
2 3 which have been subject to con- 
us factory inspection by Govern- 
m inspectors may bear the prefix 
before the grade designation. 

e U. S. Standards are not only 
ications for the established com- 
al grades, rather than a separate 
m of grades, but they represent the 
nation of a long effort by the De- 
nent of Agriculture to reduce to 
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writing the elements of the general com- 
mercial understanding of those grades. 
This effort has been carried on by a 
process of constant consultation with the 
trade. As a result of this consultation 
and of experience with the use of the 
specifications, they have been modified 
from time to time until now there is un- 
questionably the closest identity between 
the quality elements of the grades and 
the commercial understanding. 


THE WRITTEN SPECIFICATIONS 


The United States Standards are adap- 
ted to the purposes for which they are 
used in the supplement because they are, 
with one exception, the only available 
written statement of the elements of— 
that is, the specifications for—the estab- 
lished commercial grades. They are re- 


published in abbreviated form in the 
Federal Specifications for processed 
fruits, vegetables and berries, under 


which all Government purchasing takes 
place, and their full meaning and appli- 
cation as written is adopted by reference. 
Not only are they in writing, but they 
are worked out with thoroughness and 
detail. Thus, they provide an objective 
means of testing canned fruits and vege- 
tables and berries for grade of the fin- 
ished product. Buyers and sellers are 
thereby afforded guidance in determining 
disputes as to conformity and a definite 
measure is provided in the determination 
of maximum prices. 


In one other instance—that of the 
Specifications for California Canned 
Fruits published by the Canners League 
of California and the Pacific Northwest 
Canners Association, the elements of the 
commercial grades have been reduced to 
writing. These specifications, however, 
do not supply the same completeness and, 
therefore, accuracy as the United States 
Standards. They state in general terms 
the elements of grading without suffi- 
cient detail to provide objective testing 
of a product. For example, they treat 
the issue of color of pears by calling for 
a very fine color for Fancy grade, fine 
color for Choice grade, and reasonably 
good color for Standard grade. U. S. 
Standards, on the other hand, deal with 
the objective basis for testing color and 
uniformity of color by describing the 
typical characteristic color, the varia- 
tions allowable from characteristic color 
and the application of the color standard. 


NON-QUALITY FACTORS OMITTED 

The U. S. Standards omit certain fac- 
tors in grade determination which are 
taken into account in commercial prac- 


tice. These factors may be generally 
described as non-quality elements. An 
illustration of this difference is syrup 
density in the case of fruit. U. S. Stand- 
ards do not give any consideration to 
the question of syrup density, but treat 
it as a separable element unrelated to 
quality. This factor is similarly treated 
in this supplement, which provides a 
separate table of price differentials for 
different syrup densities. Another non- 
quality difference is the count or number 
of pieces in a can, in the case of fruit. 
Although in some cases there is no dif- 
ference on this issue between the U. S. 
Standards and general commercial un- 
derstanding, certain canned peaches are 
not specifically graded by count under 
the U. S. Standards. To insure that this 
factor is fully recognized the supplement 
will, wherever any difference exists, in- 
corporate the general commercial under- 
standing. The supplement adopts the 
count provisions of the League Specifica- 
tions in the case of West Coast Fruits. 


Section 2(j) of the Emergency Price 
Control Act of 1942, as amended, places 
certain limitations upon the authority of 
the Price Administrator. He may not 
fix maximum prices for classes of com- 
modities described in terms of specifica- 
tions or standards, unless the specifica- 
tions or standards were, prior to the 
regulation, in general use in the trade, 
except as later explained. The commer- 
cial grades, Fancy, Extra-Standard (or 
Choice) and Standard have been uni- 
versally used both in private and com- 
mercial transactions. As has been ex- 
plained, the United States Standards are 
not separate grades but specifications for 
the commercial grades. Constituting as 
they do the most accurate and complete 
description of the commercial under- 
standing of these grades, it follows that 
they may be properly used, in the way 
that is done in this supplement, as writ- 
ten expression of the specifications or 
standards which have been in not only 
general use but substantially universal 
use in the canning industry. 


EXCEPTIONS 


It should be pointed out that Section 
2(j) contains further authority to make 
use of standards or specifications in 
cases where no practicable alternative 
exists for securing effective price con- 
trol. The Price Administrator was pre- 
pared to make a finding under each of 
the provisions of Section 2(j). In view, 
however, of the proviso in the Second 
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VINSON ORDERS CEILING PRICES 


AND SUBSIDY PAYMENTS. 


Directives to OPA and WFA Authorize Agencies to Proceed 


for 1944 Packs. 


Fred M. Vinson, Director of Economic 
Stabilization, on July 18 issued a formal 
directive to the Office of Price Admin- 
istration and War Food Administration 
covering canned vegetables of the 1944 
packs. 

The directive was broken down. into 
three divisions. The first consists of the 
findings upon which the directives are 
based; the second contains the directive 
to OPA; and the third, the directive to 


It is the Director’s conclusion that to 
meet the “hold the line” executive orders, 
a subsidy for the four major canned 
vegetables and tomato juice is necessary. 
The second finding is that a payment of 
subsidy will greatly facilitate the admin- 
istration of the program; and third that 
canners cannot comply with increases 
over 1943 growers support program un- 
der MPR 306 without a subsidy; fourth, 
that the agreed pricing method for the 
1944 pack of canned fruits and vege- 
tables will be fulfilled. 


On the basis of these findings OPA is 
directed to establish civilian maximum 
prices for canned peas, snap beans, sweet 
corn, tomatoes and tomato juice, which 
will reflect the average prices estab- 
lished for these products in 1943, and to 
furnish WFA its calculations as to the 
amount of subsidy necessary to maintain 
prices at the 1943 level. 


The War Food Administration is di- 
rected to carry out the subsidy program. 
Text of the Directive follows: 


CANNED VEGETABLES, 1944 
SUBSIDY PAYMENTS 


The War Food Administrator having 
submitted certain information and rec- 
ommendations to me on July 6, 1944, and 
the Price Administrator having sub- 
mitted certain information and recom- 
mendations to me on July 15, 1944, with 
reference to a program for the payment 
of subsidies in 1944 on products proc- 
essed from green peas, snap beans, sweet 
corn and tomatoes, I hereby find that: 


.. The payment of the subsidy on 
canned green peas, snap beans, sweet 
corn, tomatoes, and tomato juice and on 
such other products of the four major 
vegetables as may later be included, will 
effectuate the purposes of the hold-the- 
line order, specifically, the. policy estab- 
lished by Executive Orders 9250 and 
9328; 


2. The payment of the subsidy on com- 
pleted sales of the specified canned prod- 
ucts will greatly facilitate the adminis- 
tration of the subsidy program; 


3. Under Maximum Price Regulation 
306, which continues in effect, canners 
cannot comply with increases over 1943 
support prices established by the 1944 
grower support program without pro- 
vision for a correspondingly higher sub- 
sidy; 

4. The agreed pricing method for the 
1944 pack of canned fruits and vegetables 
will be fulfilled. 

The office of Price Administration is 
hereby authorized and directed: 

1. To establish civilian maximum 
prices for canned green peas, snap beans, 
sweet corn, tomatoes, and tomato juice 
which will reflect approximately the av- 
erage of prices established for such prod- 
ucts in 1943; 

2. To establish for the four major 
vegetables wi.ich were in part handled 
by subsidy in 1948, such as tomato puree, 
catsup, paste and mixed vegetables, ci- 
vilian maximum prices for those products 
at a level reflecting increases in raw 
material and other costs pursuant to 
your directive of April 6, 1944; 


3. To determine and furnish to the 
War Food Administration, as soon as 
calculations have been completed, the 
amount of subsidy necessary to maintain 
the 1943 level of prices; 

4. To calculate this subsidy by com- 
puting the difference between the 1943 
average price for civilian sales and the 
mid-point of the 1944 range of gross 
maximum prices. 

The War Food Administration is here- 


‘by authorized and directed: 


1. To absorb by the use of Commodity 
Credit Corporation funds the differential 
from the 1944 gross maximum price es- 
tablished by the Office of Price Adminis- 
tration for civilian sales of the five prod- 
ducts named above; 


(Please turn to page 22) 


CEILINGS FOR R. S. CHERRIES SET 


The Office of Price Administration 
July 23 announced ceiling prices for 
R.S.P. Cherries packed in New York and 
Pennsylvania. This action constitutes 
the first of the 1944 packs to be priced 
under the new formula pricing method 
employing a base price computed by each 
individual processor, a dollar and cents 
permitted increase to cover cost increases 
since 1941 and to adjust industry profit 
to that received in 1940-41, and a price 
range within which every processors’ 
ceiling must fall. Details of the plan 
appear in the Editorial, page 5. 


W.F. A. ACTS ON SUBSIDY PLAN 


Sets up equilization payment program for canned vegetables. 


The 1944 equalization payment pro- 
gram, designed to permit canners to pay 
support prices to growers of green peas, 
snap beans, sweet corn and tomatoes, 
and to pack and distribute these vege- 
tables under civilian price ceilings, was 
announced July 22 by the War Food 
Administration. 


Although this year’s program for 
canned vegetables will be operated on a 


processed basis ‘instead of on the raw’ 
' product basis used last year, its primary 


objective is the same as the purchase 
and resale program operated last year. 


The program provides for payments to 
canners during the effective period of 
Maximum Price Regulation 306, as 
amended, to cover the increased raw 
product costs between the area average 
raw material costs in 1942 and the 1944 
grower support prices, and provides that 
when new price ceilings are released by 
the Office of Price Administration, pay- 
ments will be the difference between the 
gross maximum prices and the civilian 


‘' maximum price provided for in the new 


price regulation. These payments are 


designed to maintain prices for these 
canned vegetables at approximate aver- 
ages of 1943. 

Payments will be made only to certified 
canners on the basis of sales made during 
the period from March 1, 1944 to April 
30, 1945, inclusive, on the following 
items: canned tomatoes, canned tomato 
juice, canned green peas, canned snap 
beans, and canned sweet corn. Provision 
has been made for the inclusion of pea 
soup and tomato soup in the program 
but payments for these two commodities 
will compensate canners only for the in- 
crease in raw material cost between the 
area average raw material costs in 1942 
and the 1944 support prices to growers. 


All canned commodities produced in 
whole or in part from the four major 
vegetables, other than those specified 
above, will be covered by appropriate 
ceiling price adjustments. 

Copies of the agreement form between 


Commodity Credit Corporation and can- 
ners, including details of the method of 


(Please turn to page 22) 
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WATCHING WASHINGTON 


‘Al weekly digest of Government regulations directed to the Canning and Allied 
Industries for the wartime production and distribution of processd foods. 


SET-ASIDE ON CALIFORNIA- 
ARIZONA ORANGES 
RESUMED 


Resumption of set-aside regulatons on 
California-Arizona oranges to assure 
that adequate supplies of processing 
fruit will be available to meet the re- 
quirements of our armed forces for sin- 
gle-strength orange juice, was recently 
announced by the War Food Administra- 
tion. 

Beginning July 16, 1944, handlers of 
California-Arizona oranges are required 
to set aside a quantity of oranges equal 
to 10 per cent of their weekly shipments 
in fresh fruit channels, WFA said. Simi- 
lar regulations were in effect for Cali- 
fornia-Arizona oranges during the 1942- 
43 season but were terminated October 
31, 1943. 


The production of single-strength or- 
ange juice in the California-Arozina area 
is confined largely to the months of 
July, August, and September when fruit 
is most suitable for the production of 
that product. Requirements for other 
processed orange products during the 
current season have not been great 
enough to require handlers to set-aside 
supplies for processing. 

Under the provisions of WFO 22.5 
processors in all areas are required to 
set-aside for the army a quantity of sin- 
gle-strength orange juice equal to 48 per 
cent of their 1941-42 pack. If any proc- 
essor’s production during the current 
season is less than the quantity required 
to be set-aside, he is required to set 
aside his total production for the army. 
Therefore, WFA officials pointed out that 
to assure full compliance with the provi- 
sions of WFO 22.5, with respect to 
orange juice, processors would have to 
withhold shipment of this product to 
civilian purchasers until the full quanti- 
ties required to be set-aside are available 
for army purchase. 


DRY BEAN SEED PRICE EXEMPT 


Dry commercial field bean seeds have 
been exempted from price control, the 
Office of Price Administration announced 
July 24 effective July 29, 1944. The 
sales of these beans have not shown in- 
flationary tendencies, OPA said, and re- 
moving them from price control will aid 
the War Food Administration’s dry 
edible bean program. Farmers now will 
be able to obtain premiums for certified 
and premium grades of dry edible beans 
suitable for seed purposes. 


(Amendment No. 5 to Maximum Price 


Regulation No. 496—Vegetable Seeds, 
effective July 29, 1944.) 
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OYSTER HEARING CALLED 


Federal Security Administrator has 


-called a public hearing on Standards of 


Fill of Container for Canned Oysters on 
August 22, Room 3106 South Building, 
U. S. Department of Agriculture, Wash- 
ington, D. C. The suggested regulation 
subject to adoption, rejection, amend- 
ment or modification as the hearing may 
direct follows: 


§ 36.6 Canned oysters: Fill of con- 
tainers; label statement of substandard 
fill. (a) The standard of fill of con- 
tainers for canned oysters is a fill such 
that the drained weight of oysters taken 
from each container (except that cylin- 
drical container which is 2/3 inches in 
diameter and 4 inches in height) is not 
less than 68 per cent of the water capa- 
city of the container. The standard of 
fill of container for canned oysters in 
that cylindrical container which is 21} 
inches in diameter and 4 inches in height 
is a fill such that the drained weight of 
oysters taken from each container is not 
less than 7.5 avoirdupois ounces. Water 
capacity of containers is determined by 
the general method prescribed in 21 
CFR, Cum. Supp., 10.1 (a). The drained 
weight of oysters is determined by the 
following method: 


Keep the unopened canned oyster con- 
tainer at a temperature of not less than 
68° or more than 95° Fahrenheit for at 
least 12 hours immediately preceding the 
determination. After opening, tilt the 
container so as to distribute its contents 
evenly over the meshes of a circular 
sieve which has been previously weighed. 
The diameter of the sieve is 8 inches if 
the quantity of the contents of the con- 
tainer is less than 3 pounds, and 12 
inches if such quantity is 3 pounds or 
more. The bottom of the sieve is woven- 
wire cloth which complies with the speci- 
fications for such cloth set forth under 
“2380 Micron (No. 8)” in Table I of 
“Standard Specifications for Sieves,” 
published March 1, 1940, in L.C. 584 of 
the U. S. Department of Commerce, Na- 
tional Bureau of Standards. Without 
shifting the material on the sieve, so 
incline the sieve as to facilitate drainage. 
Two minutes from the time drainage be- 
gins, weigh the sieve and the drained 
oysters. The weight so found, less the 
weight of the sieve, shall be considered 
to be the drained weight of the oysters. 


(b) If canned oysters fall below the 
applicable standard of fill of container 
prescribed in paragraph (a) of this sec- 
tion, the label shall bear the general 
statement of sub-standard fill specified in 
21 CFR, Cum. Supp., 10.2 (b) in the 
manner and form therein specified. 


CRANBERRY CROP ALLOCATED 


U. S. armed forces here and overseas 
are expected to have more cranberries 
with their Thanksgiving and Christmas 
turkeys this year than in 1943, but U. S. 
civilians and other claimants will have 
less, according to allocations for the 
1944-45 pack year announced July 26 by 
the War Food Administration. 

This year’s crop is estimated at 53 mil- 
lion pounds (farm weight basis) which 
is about 16 million pounds short of the 
1943 production. The allocation is for 
the period July 1, 1944 to June 30, 1945. 


From the total allocable supply, U. S. 
military and war services are expected 
to receive about 17% million pounds, or 
33 per cent. U. S. civilians have been 
allocated 32% million pounds, nearly 62 
per cent, or about 24 million pounds less 
than last year. Two and a half million 
pounds, or 5 per cent, will go to U. S. 
territories, allies and other exports. 


The current allocation includes fresh, 
canned, and dehydrated cranberries. Out 
of the year’s production of 53,000,000 
pounds it is expected that about 15,000,- 
000 pounds will be dehydrated, 7,250,000 
pounds canned, and 30,750,000 pounds 
will be available in fresh form. 

The entire pack of dehydrated cran- 
berries will go to the armed forces; they 
will receive 15,000,000 pounds of dehy- 
drated, about 2,000,000 pounds of fresh, 
and 588,000 pounds of canned cran- - 
berries. 


DRY ONIONS REMOVED FROM 
SET-ASIDE 


As a result of the improved supplies 
of dehydrated onions, restrictions on the 
sale of this product have been removed 
by the War Food Administration to per- 
mit civilian purchases without allotment 
certificates. The action taken 
through WFO 30.2 effective July 17, 
which reduces the Government set-aside 
percentage to zero. Onions are the last 
of the dehydrated vegetables to be re- 
moved from set-aside restrictions. Beets, 
cabbage and rudabagas were removed 
June 1. 


PICKLE-KRAUT ASSOCIATION 
FORMED 


To bring together pickle and kraut 
manufacturers, cucumber salters, and 
brokers, to establish better and closer 
business relationships, to correct trade 
abuses, and to cooperate with all Gov- 
ernment agencies the Eastern Pickle and 
Kraut Manufacturers Association has 
been formed with headquarters at 427 
Manida Street, Bronx, New York, 
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SELLING TECHNIQUE 


You can afford to learn, and ought to—Look into Government Inspection and Grading 


By BETTER PROFITS. 


What are the four principal steps in 
making a sale? To create interest, after 
attention has been seeured, to arouse 
desire and to clinch the sale. You may 
elaborate on this theme as long as you 
wish and still, it all narrows down to as 
simple a proposition as this: Secure at- 
tention, arouse interest, create desire and 
close the sale. 


The securing of attention of a sort is 
elementary. Your entrance to an office, 
the display of a sample, the showing of 
a graph, a broadside describing your 
product, a dozen other ways will all do 
the necessary needful in attention get- 
ting. The creation of interest is another 
matter unless circumstances are unusual. 
Today, as points are going back on Peas, 
Tomatoes and Asparagus, show a sample 
of any one of these to a buyer and he 
will pay attention at once, particularly 
if you follow the showing with a willing- 
ness and ability to make prompt ship- 
ment in sizeable quantities. Ordinarily 
the showing of samples alone is not 
enough, they must be cut and the demon- 
strated quality enlarged upon verbally 
to such an extent desire is created. Or 
at least a willingness on the part of the 
buyer to listen further until your prices 
and terms have been disclosed. 


Frankly, hundreds of smaller canners 
are not in a favorable position to exact 
immediate attention to their products 
day after day. Their sales talks must 
be more or less stereotyped, their ap- 
proaches, their whole sales program must 
of necessity be a great deal like that of 
any other canned foods salesman of any 
unknown product. These columns and 
editorial comment recently have shown 
the way to a sure-fire approach and crea- 
tion of desire. This is best illustrated 
by a letter from a jobber’s buyer which 
follows in part: 


“Recently I have read considerable dis- 
cussion in the trade press about U. S. 
Government inspection and_ grading. 
Personally I have not stocked many lines 
or labels under this type of inspection, 
but lately had occasion to take on rather 
a large block of 46-ounce tomato juice 
Government inspected and graded. This 
was in opposition to an established brand 
well entrenched in the market but tem- 
porarily short. Our salesmen simply 
sold the reputation of the brand as 
proved by the grading, secured initial 
orders easily, and the repeat business is 
fine, all that could be desired. Why do 
not more canners adopt this system of 
grading?” 

Of course, readers will say at once that 
if everyone sold only Government graded 
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canned foods no one would have any ad- 
vantage over another, that a lot of the 
value of such grading would be lost in 
comparison to that existing at present. 
That may be true in some ways but the 
fact remains that Government graded 
canned foods have an entre denied to 
those lacking it. They sell easily with- 
out lengthy sales arguments; they stand 
in a class by themselves against even 
the most heavily advertised; their repu- 
tation stands investigation and use in 
the housewive’s pantry. Of course, part 
of this advantage is the positive identifi- 
cation of Fancy Grades as such, leaving 
nothing to implication or experience in 
use. Naturally, U. S. Government Grade 
A Fancy will rank higher in consumer 
use than many of the highly advertised 
brands housewives have felt to be fancy 
only to learn differently when introduced 
to the real Fancy Grade Product. 


Personally, it seems to me that if every 
grocer carried this grade in stock that 
Frozen Foods would have a great deal 
more difficulty in gaining and holding 
new customers than they have at present. 
Then we need to look carefully to the 
probable inroads of dehydrated foods 
after the war ends and normalcy returns. 
Frozen foods have quite quickly attained 
a considerable measure of consumer ac- 
ceptance which canners will have to 
overcome if canned foods are to continue 
in the consumer’s favor. Dehydrated 
foods have all the virtues of novelty with 
which to attain attention, create desire 
after arousing the interest of the buyer, 
be he retail, wholesale or a consumer. 
How can you take a case full of samples 
of canned turnip greens and create the 
same interest as that aroused by a sales- 
man with samples of dehydrated turnip 
greens which he quickly turns into almost 
exactly the same product as that which 
came from the field months ago? 


One answer to this question is, of 
course, to so train yourself and salesmen 
that you have an unusual story to tell. 
Put it over with conviction and emphasis 
in the proper places and you will do all 
that can be done unless you have fortified 
yourself further. Willingness on your 
part to abide faithfully by Government 
grades, the use of this plan of grading 
will place your products on a plane where 
no competitor will be able to demon- 
strate higher quality than you offer. 
Quality offerings will finally get the 
attention and continued interest of pos- 
sible buyers. As far as meeting the com- 
petition of frozen foods and those de- 
hydrated is concerned, remember that 
your labels are certified by the U. S. 


Government. At present this can not be 
said by the former. True, we have as 
our largest and most serious competitor 
a packer standing alone as one offering 
only the best to the public. However, 
this claim is no more serious from a com- 
petitive standpoint than that made today 
by canners and distributors who have 
spent millions in popularizing labels in 
order to maintain prominence in the field. 
The dehydrated folks are not even situ- 
ated as favorably. The field of proven 
and guaranteed quality is wide open for 
the canners employing U. S. Government 
continuous grading and inspection. 


If you are lackadasial, if you wait 
until the need for some potent sales 
building force confronts you, you will 
have to meet the worst sort of competi- 
tion from thousands of dollars worth of 
packing capacity for frozen foods and 
dried foods. The posessors of this 
capacity will gamble considerable in 
their attempts to retain sales coverage 
and plant output. You will be strictly 
up against it unless you do have the 
sure fire attention getter and interest 
arouser offered in U. S. Government in- 
spection and grading. Think this over 
carefully and fully. Do not take the 
word of’any one for this; ask your pres- 
ent customers what they think of the 
idea and learn from headquarters how 
important they feel this “certification” 
will be to your future sales programs. 


Remember, the cost is neglibible in 
comparison to the gains achieved. Get 
started on the program at the earliest 
possible moment. If you are a dehydra- 
tor, or a packer of frozen foods, there is 
all the more reason for your adoption of 
the Government grading and inspection 
plan. With it you insure your buyers 
against offerings of any inferior canned 
foods and at the same time offer to those 
interested the latest in frozen foods or 
dehydrated, as the case may be. In the 
three point setup you have the most to 
offer any buyer according to his inclina- 
tions. If the national advertisers of 
canned foods not under continuous in- 
spection have any particular asset to 
offer in comparison to competitors, it is 
in the proven uniformity of grades year 
after year. This is guaranteed the 
buyers of your products plus the Govern- 
ment assurance of highest possible qual- 
ity. You have everything to gain and 
nothing to lose by promptly getting your 
pack under continuous inspection and 
grading by the Government. Your sales 
and profits will increase as you do this. 
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PROTEGE EMBELLECE 
SUPERFICIES EXTEROREE 


cconomica — 


**Sapolin’’ is one of the best- 
known of all American trade- 
marks in South America.. . 
quoted on the commodity ex- 
changes ... specifically mentioned 
by name in recent Trade Agreements 
with several countries. For sixty years 
Sapolin Paints, Stains and Varnishes have 
been shipped to every Latin-American 
country ... except the Argentine. 


That extensive export business was built not 
only on the quality of the product... but by 
careful attention to the special problems created by 
shipping and storage conditions. The containers for 
Sapolin products were selected with the utmost care 
...and Crown is proud that its Doubletite and other 
types of cans carry the Sapolin trade-mark. 


Export business to South America will undoubtedly increase 
for all forward-looking American firms once peace comes. 
While the Crown organization is concentrating on essential 
wartime production today... the experience gained serving 
American exporters will again be at the command of all manu- 
facturers when our victory is won! 


CROWN CAN COMPANY « NEW YORK « PHILADELPHIA « Division of Crown Cork and Seal Company, Baltimore, Md. 
THE CANNING TRADE - July 31, 1944 
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GRAMS of INTEREST 


JOB DONE—COLONEL DEWEY 
RESIGNS 


Colonel Bradley Dewey, who took leave 
of Dewey & Almy Chemical Company to 
serve as Rubber Director, is resigning 
that office, claiming that the recommen- 
dations of the Baruch Report have been 
carried out and that there is, therefore, 
no further need for the functions of his 
office. Colonel Dewey reports that this 
country has built a synthetic rubber in- 
dustry which in the three months ending 
June 30 turned out synthetics at the 
rate of 836,000 long tons a year, or ap- 
proximately the goal set by the Baruch 
Committee. The functions of the office 
of the Rubber Director will be taken over 
by a new division within WPB. 


STOKELY ACQUIRES CRAMPTON 
INTERESTS 


Word reaches us this week that 
Stokely Brothers & Company, Indianap- 
olis, have acquired all the plants of 
Crampton Canneries, Inc., with main 
offices at Celina, Ohio, including W. R. 
Roach Company plants recently acquired 
by Crampton. It is understood that 
H. F. Krimendahl, President of Cramp- 
ton Canneries, will continue in the man- 
agement of this latest Stokely acquisi- 
tion. 


NEW FIRM 


Hubert O. Noble of Federalsburg, 
Maryland, is operating a plant at Burrs- 
ville, Delaware, canning tomatoes. The 
plant last year was operated by Hillcrest 
Packing Company with Mr. Noble’s as- 
sistance. Hillcrest continues to operate 
the plant at Vernon, Delaware. 


NEW FREEZERS 


Articles of incorporation have been 
filed by Far West Frosted Foods, which 
has purchased a building at Aberdeen, 
Washington, and will engage in food 
processing. 


NEW WAREHOUSE 


Fuhremann Canning Company, Apple- 
ton, Wisconsin, has begun construction 
of a new concrete and steel warehouse, 
which will be used for storing Govern- 
ment goods. 


INCORPORATED 


Virginia Food Products, Litwalton, 
Virginia, has been incorporated with a 
maximum capital of $50,000. John Gar- 
land Pollard, Jr., son of the late Gover- 
nor Pollard, is President of the concern, 
which engages in canning fruits and 
vegetables. 
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BURT OPENS NEW YORK OFFICE 


Harry A. Miller, General Manager of 
Burt Machine Company announces the 
opening of a New York sales office at 
545 Fifth Ave., in charge of Alvin G. 
Hornney, who continues as Eastern 
representative of J. L. Ferguson Co. and 
U.S. Bottlers Machinery Co. Associated 
with Mr. Hornney is R. Nelson Hickman, 
formerly an engineer in the War Pro- 
duction Board. 


Tom McLay has also been appointed 


Eastern representative, covering the 
States of Maryland, Delaware, New Jer- 
sey, eastern Pennsylvania, Virginia and 
West Virginia. 


CLARK GETS NEW ACCOUNT 


The J. P. Clark Company, Minneap- 
olis, has been appointed Twin City bro- 
kers for Barron-Gray Packing Corpora- 
tion, San Jose, California. Mr. Clark 
is planning a trip to the Coast during 
mid August to see the Barron-Gray plant 
in operation. 


ANNUAL TOMATO FESTIVAL 


The Annual Indiana Tomato Festival 
will be held at Portland, Indiana, August 
9. Contests will be held for graders and 
peelers, and since the Festival will be 
in connection with the Jay County Fair, 
the usual carnival atmosphere will pre- 
vail. 


KNOX GLASS MOVES OFFICES 


The general offices of Knox Glass As- 
sociates, Inc., will be moved from Oil 
City, Pennsylvania to Knox, Pennsyl- 
vania, effective July 31. The move will 
consolidate the general sales, engineering 
and administrative offices into the new 
building at Knox. 


BROCK SECRETARY 
N-W CANNERS 


Harold Brock, who has been in charge 
of the WFA office at Portland, Oregon, 
has been appointed Secretary of the 
Northwest Canners Association, succeed- 
ing Clayton Long, who is now with the 
Insecticide and Fertilizer Section of 
WPB in Washington. 


by States.” 


NING TRADE regrets the error. 


CORRECT YOUR ALMANAC 


1943 Wax Bean Pack, Page 208, 1944 “Canning Trade ALMANAC”’ 

In publishing the statistics for the pack of Wax Beans, page 208, 
1944 Almanac, a serious transposition of figures occurred in the 
last column (1943 packs) under the heading “Packs of Wax Beans 
The figures in corrected form appear below. 
suggested that these be clipped out and pasted in your Almanac 
to avoid any incorrect use of the figures in the future. 


PACKS OF WAX BEANS IN THE UNITED STATES 


Compiled by Division of Statistics, N. C. A. 
Figures given refer to cases. Basis of 24 No. 2 cans. 


It is 


THE CAN- 


PACKS OF WAX BEANS BY STATES 
STATES 1937 1938 1939 1940 1941 1942 1943* 
ee 65,267 75,662 54,686 50,664 45,958 67,779 53,569 
Me., Vt. and Mas 235,367 265,365 143,77 194,135 317,451 319,632 494,528 
Md. and Del.... = 34,456 67,053 54,946 31,399 59,395 120,478 13,377 
Te 139,516 217,691 140,089 116,941 121,309 172,982 246,624 
oe $70,917 471,749 252,181 308,434 469,470 789,786 629,040 
Pennsylvania 79,589 146,136 103,328 117,645 189,842 180,012 164,106 
292,982 370,000 280,643 328,915 436,199 382,204 391,002 
Other States... ae 152,680 192,408 118,454 120,373 99,812 139,627 97,816 
.. 1,370,724 1,806,064 1,148,105 1,268,506 1,689,486 2,172,500 2,150,062 
*Actual cases. Total pack, basis 24 No. 2 cans 2,254,840. 
WAX BEAN PACKS, BY SIZE OF CONTAINERS 
Cans 
Size of to 1937 1938 1939 1940 1941 1942 1943 

Container case Cases Cases Cases Cases Cases Cases Cases 
No. 1 (Picnic) 37,479 89,7384 30,356 40,628 55.358 10,044 
No. 2.... 24 1,094,487 1,486,254 926,992 1,003,965 1,888,633 1,613,170 1,747,602 
2,604 435 10,640 54 3,012 
- 134,712 205,545 110,336 118,811 148,414 384,863 367,444 
n 61,616 53,704 42,189 59,926 79,411 48,708 32,004 
1,830,848 1,735,659 1,109,873 1,226,765 1,632,851 2,057,289 2,150,062 


THE CANNING TRADE 


July 31, 1944 


| 
| 
: 
= 
| 
: 
| 
| 
| 
| 
= | 
| 
| 
| 
| 


PEA PRA 


HULLING 
HULLING 


FQUIPMENT 


| 


— 
~<_ 


x 
Users of Hamachek Ideal 
Viners and Hulling Equip- 
ment are fortunate. 
During the emergency 
they have equipment that 
permits the threshing of 
green peas and beans more 


efficiently and to improve 


the quality of their pack. 

They know that the spe- 
cial and exclusive features 
of our equipment will help 
them considerably in 


meeting the competitive 


conditions of tomorrow. 


KEWAUNEE  #£WISCON SIN 


Established 1880 ° Incorporated 1924 | 
GREEN PEA HULLING SPECIALISTS 
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FMC Corn Huskers and Cutters 


The nutrition standards of nations all over 
the world are being radically improved 
through the promotion of nutrition and bal- 
anced diet programs. 


Tuis is creating a demand not only for bet- 
ter balanced diets but for better-quality 
foods. 


ANNERS have been promoting this quality 
demand for years by programs which have 
included developing better quality crops, 
and rushing them through the harvesting 
and canning operations, and into containers, 
while they are garden-fresh. 


FMC DOUBLE HUSKER. New and different prin- 
ciple increases husking efficiency close to 100%, 
Tenderest, smallest ears go through without bruis- 
ing or breaking. Greater capacity, lower up-keep. 
Motor or belt drive. 


NO. 2 UNIVERSAL 
CORN CUTTER. Unusually ver- 
satile for either whole grain or 
crushed corn. Single-cuts for 
true whole grain, double-cuts 
for cut kernel corn, or cuts-and- 
scrapes for cream style corn. 


Most complete line of Canning ‘Machinery on the market 
for Corn, Tomatoes, Peas, Beans, Fruits, etc. 
Send for 248-page Catalog of FMC CANNING EQUIP- 


MENT and plan your Plant improvement Program NOW 
A-901 


— 
’ 
: 
4 
t 
ap 
3 
4 
\ 
q 
1 
4 
4 
‘ 
3 
: 


THE CONDITION OF CROPS 


as reported direct to THE CANNING TRADE by canners in 


the various states. 


PEAS 


INDIANAPOLIS, IND., July 19—Acreage 
59 per cent compared with 1943. 


MADISON, WIS., July 21—Many canners 
in the Southern part of the State have 
completed their packs, but some with 
late plantings will run until the end of 
next week. Canners in the Northern 
part of the State started on Sweets this 
week. Yields have varied quite widely, 
but in general the Eastern and Northern 
parts of the State have had better crops 
than the Southern part of the State. 
Alaskas appear to have averaged around 
75 cases per acre with quality fair; 
Sweets will run about the same yield or 
a little less but with better quality. 


SHEWANO AND CLINTONVILLE, WIS., July 
24—-Finished pack July 20. Fair to good 
quality; 94 cases of Alaskas and 87 cases 
of sweets to acre; one-sixth larger pack 
than last year. Too hot and dry for 
sweets or would have had more. Need 
selling prices most of all. When ware- 
houses fill up will have to stop canning, 
and no one is to blame but OPA (Con- 
gress). 


VALDERS, WIS., July 19—Crop being 
finished up today with early and late 
plantings just about normal. 


TOMATOES 


GASTON, IND., July 26—Our stand is 
good although there has been some loss 
from collar rot. Plants are healthy but 
due to the prolonged drought they are 
somewhat smaller than normal for this 
time of year. However, they are setting 
fruit well and with proper weather 
should have a very good crop. 


INDIANAPOLIS, IND., July 19—With the 
exception of a few scattered showers, 
we have had very little rain in the State 
for nearly two months. Most of the 
tomatoes are standing the drought rea- 
sonably well, but they are all needing 
rain, especially the later planted acreage. 
Some of the earlier fields are well set 
on and indicate early maturity. Much of 
the later acreage will not produce until 
September 10. Acreage is 94 per cent 
of 1948, according to reports. 


ANDREWS, MD., July 25—Started can- 
ning July 10 at Andrews plant. Crop is 
about two weeks late but prospects are 
30 per cent better than 1943. Acreage 
about 10 per cent less than 1943. Acre- 
age at Drawbridge plant about equal to 
1943. Beautiful prospects for a good 


crop; little late. Some patches had small 
setting of crown fruit but limb tomatoes 
are the largest at this time of year that 
Plenty 


we have seen for several years. 
of bloom now. 
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DARLINGTON, MD., July 26—We have 
about a 10 per cent increase in acreage 
over 1948; about 50 per cent of this 
acreage looks fairly good, the other 50 
per cent is very poor. Entire crop is 
two weeks late due to shortage of South- 
ern plants. Do not expect to pack any 
more than we did in 1948; lucky if we 
get as many. Expect to start packing 
August 15; last year started August 4. 


GOLDSBORO, MD., July 24—We believe 
the acreage to be short and the prospects 
of a crop none too good. 


LOWELL, MICH., July 24—The crop at 
the present time looks very good; should 
yield 100 per cent if rest of the season 
is as good as it has been. Growers giv- 
ing their plants their first dusting for 
blight. 


BRISTOL, PA., July 27—At this date our 
season is very similar to last year—dry 
and hot. Tomatoes are looking good; 
just starting to ripen. Acreage 15 per 
cent above normal. Other crops in our 
locality are suffering from drought but 
tomatoes are deeply rooted and can sur- 
vive longer. 


OTHER ITEMS 


INDIANAPOLIS, IND., July 19—Sweet 
Corn: Definitely affected by the drought 
and must have moisture soon if any sem- 
blance of a pack will be had. Acreage 
is 79 per cent of 1948, according to 
reports. 


GOLDSBORO, MD., July 24—Stringless 
Beans: Short acreage and a very poor 
yield in our section. 


MADISON, WIS., July 21—Snap Beans: 
Canning started this week with a good 
crop in prospect. The vines appear to 
have overcome some earlier leaf hopper 
damage and the infestation now is light. 
Good leaf hopper control was obtained 
with the insecticides available. 


SAUK CITY, WIS., July 24—Corn: Crop 
looks fairly good at this time, however 
is badly in need of rain and will suffer 
a great deal if it does not rain soon. 


SHEWANO AND CLINTONVILLE, WIS., July 
24—-Beans: Look good. 10 per cent less 
acreage than last year. Hot and dry; 
must have rain or crop will not be good. 
Started packing July 22. 

Corn: Very good stand. Very dry now 
but still looks good. Should have rain to 
make normal crop. 


SHIOCTON, WIS., July 24—Cabbage: 
Acreage approximately normal. Trans- 
planting completed very late. Extremely 
dry weather and late transplanting make 
it impossible at this time to estimate in 
regard to yield. However, under the 
above circumstances, yield is usually cut 
40 to 50 per cent. 


OHIO FIELD DAY 


The Ohio Agricultural Experiment 
Station will conduct a Field Day on the 
Northwest Test Farm located a half mile 
south of Holgate in Henry County on 
Route 108, on August 4 beginning at 
2:00 P.M. The event will give canners 
of the State opportunity to study the 
experiments and progress with tomatoes 
and sweet corn. Speakers will include 
Dr. John Bushnell, in charge of the ex- 
periments; Dr. L. J. Alexander, tomato 
breeder; and Dr. J. P. Park, sweet corn 
breeder. Dr. H. D. Brown of Ohio State 
University, will make a report on a can- 
ning crop survey being conducted which 
includes a complete survey of the soil, 
plants, procedures and results obtained, 
which when carried out through several 
years, should give a fairly accurate his- 
tory of canning crops in Ohio. 


“A” AWARDS IN WISCONSIN 


War Food Administration has an- 
nounced that fourteen Wisconsin can- 
ning plants will be given “A” Awards 
for outstanding performance in the pro- 
duction of food. Three canneries in the 
State have previously received this 
award. Of the fourteen new recipients, 
eleven have already scheduled presenta- 
tion ceremonies as follows: 

West Salem Packing Co., West Salem 
plant, ceremony on August 2, 8:30 P.M., 
at West Salem High School. 

Stokely Foods, Inc., Astico plant and 
South Beaver Dam plant, joint ceremony 
on August 3, 8:30 P.M., at Beaver Dam 
Armory. 

Stokely Foods, Inc., Plymouth plant, 
ceremony on August 4, 8:30 P.M., at 
Plymouth High School. 

Fuhremann Canning Co., Appleton 
plant and Berlin plant, joint ceremony 
on August 5, 2:30 P.M., at Appleton 
plant. 

Fredonia Canned Foods, Inc., Fredonia 
plant, ceremony on August 6, 2:30 P.M., 
at the plant. 

Knellsville Pea Canning Co., Knells- 
ville plant, ceremony on August 13, 2:00 
P.M., at the plant. 

Lakeside Packing Co., Manitowoc 
plant and Sheboygan plant, joint cere- 
mony on August 14, 8:00 P.M., at Mani- 
towoc plant. 

Libby, McNeill & Libby, Lake Mills 
plant, ceremony on August 15, 2:30 P.M., 
at the plant. 

The remaining plants to receive the 
award at this time for which ceremonies 
have not yet been scheduled are the 
Frederic, Milltown and Cumberland 
plants of Stokely Foods, Inc. 
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WASH before you DRY 


The HEX-RO CLEANER and 
the ROD WASHER or 


the ‘‘SS’’ CLEANER & WASHER 


will enable you to be sure that your 
vegetables are clean, without the loss 


of flavor, before dehydration. 


Let us help you solve your cleaning 
problems. 


THE SINCLAIR-SCOTT COMPANY 
“The Original Grader House” 
BALTIMORE, MARYLAND 


“I am sold on Langsenkamp 
Equipment” 


One of a series 
of advertise- 
ments based on 
what users say 


@ A Texas canner says, “For the past 
eleven years we have been using an In- 
diana Pulper approximately sixteen hours 


ADHESIVES 
THEY'RE 


FOR 


te line of lap pastes, 


pick-up gums and cemen 


DEWEY & ALMY CHEMICAL CO. 
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a day, seven months of the year pulping 
tomatoes for puree and grapefruit and pineapple for 
juices. This pulper continues to give excellent ser- 
vice and so far as we can see need not be replaced 


for several years.” 


During the heavy production weeks you will learn the 
spots in your production lines where Langsenkamp 
units should be placed for next year. 


F. H. LANGSENKAMP COMPANY 


“Efficiency in the Canning Plant 


227-229 East South St. » INDIANAPOLIS 4, IND. 


Western Representative: KING SALES & ENGINEERING CO., SAN FRANCISCO, 
who carry stocks of Replacement Parts 


DESIGNS 


to meet your trade requirements. 


— 
PIEDMONT EABELCOM PANY 


INCORPORATED 


DESIGNERS - - LITHOGRAPHERS 


— 


BEDFORD VIRGINIA 
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WEEKLY REVIEW 


Weather Very Freakish—We Should Have 

More Crop Reports, Please—New Prices 

Will Soon Be Out—Why More Foods Are 
Needed 


WEATHER AT WAR—The weather 
is not only bogging down our fight- 
ing forces all over the world, on 
every front, and has been since 
hostilities began and greatly delay- 
ing our progress and, thereby, the 
ending of the war, but it seems 
surely at war with our canning 
food crops. 

Look at the case of RSP cher- 
ries. That crop began early with 
very promising prospects, so much 
so that it was hoped there would 
be a goodly amount produced over 
Government requirements, or in 
other words for the consumers. 
Then followed reports, first that 
the crop was hard hit, and still 
later that these reports were not as 
bad as indicated, and hope again 
rose up. Now it happens that 
severe hailstorms in the cherry re- 
gions have again set the crop in 
the doubtful column, and even the 
Government is worried about its 
requirements. 

To a lesser extent the pea crop 
and pack, now drawing to its close, 
have suffered in the same way. The 
long drought in the Tri-State area 
with intense heat at pea canning 
time, made it look as if the results 
would be very poor, but spotty 
rains, and cooler weather enabled 
them to get through with about 
85% of a full pack. Not so lucky 
in the far northwest, which now 
reports a possibility of 70% on 
deliveries. Wisconsin is doing bet- 
ter, but Minnesota has been hard 
hit, and so the story goes. Of 
course there are spots where can- 
ners came through well, as there 
must always be if this uncertainty 
of weather is to be maintained. 

Wednesdays seem to be the days 
selected for the Weather Man to 
visit Baltimore with his variegated 
samples. This week, just before 
5 p.m., when most workers are 
ready to head home, a real, live 
sample of cyclone or tornado swept 
down on Baltimore, with nearly 2 
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inches of rain, driven by high 
winds, and accompanied by much 
hail, all in one half hour. This 
storm started in or about Freder- 
ick County, but took only part of 
Baltimore City—from the old 
Boundary, 19th street, south and 
east, leaving other sections with- 
out a drop of rain! But many sec- 
tions on the ’Shore have suffered 
from hailstorms, as have other 
regions of canning crops through- 
out the country. The mid-west, in 
that great valley of the Mississippi, 
has been relieved by goodly rains, 
but a little further west, in Kan- 
sas, they had too heavy rains, 
damaging crops, and catching the 
wheat harvest and crop. 

Nothing new in this as canners 
know the vagaries of weather, and 
so they keep plugging along, the 
season late in California — and 
thereby helping in the labor short- 
age, as fruits are ripening slowly. 
The fish crop, and packs, are com- 
ing through o.k., with increases in 
most items, badly needed because 
of the cleaned-up condition of the 
spot canned fish markets. 


THE MARKET—The event of the 
week, coming at last week-end, is 
the promise of ceiling prices on 
most goods, through the action of 
OPA and others, in the very near 
future, with RSP cherries even 
now priced, as you see elsewhere in 
this issue—see the Editorial. 

Another is the setting of subsi- 
dies on some packs, thus relieving 
much worry. So the decks seem 
cleared for action, and with the 
buyers ready and eager to get any- 
thing the canners can release, mar- 
ket conditions ought to improve 
from now on. The method of pric- 
ing 1944 packs is set forth, in the 
announcement of cherry prices, as 
above mentioned, and it now but 
remains for the issuance of the 
other items, and the amount to be 
added to former prices, to let can- 
ners sell freely, where they may 
have free goods, over and above 
their Government requirements. A 
word of warning on the filling of 
these Government requirements 
may not be out of place here. Note 


that a Maine sardine canner who 
seemed to think that he could dis- 
regard his assessment, and could 
take care of his civilian trade re- 
gardless, cost him a fine of $10,000, 
and other penalties. Our fighting 
boys must have the food they need, 
and they will get! There will be 
no lessening of these food require- 
ments, even if Germany is defeated 
within the next few months. On 
the contrary, the demands are 
likely to be heavily increased as 
the end nears, as more men are 
thrown in and the pressure put on. 
A fighter can’t stop when he has 
his opponent groggy; a race is not 
won with the springing of the bar- 
rier; a touchdown is not made 
when they reach the 10 yard line— 
then all pressure must be put on, 
and the victory clinched. And that 
is not a momentary action in war 
as it may be in sport. 


And then read this from WFA: 

When soldiers of the United Nations 
liberate a town or a city from Nazi 
domination, one of their first jobs is to 
set up food depots. These food depots 
represent: 


(1) Fulfillment of our promise to 
bring freed peoples medicine and food— 
a promise that has brought the allies 
valuable military aid. 


(2) An inducement for people in 
countries still under Axis domination to 
risk fighting with the underground and 
guerrilla bands. 


(3) A necessary measure to rebuild 
order out of the confusion and chaos 
which is inevitable in every battle area. 
Normal channels of distribution almost 
always are completely disrupted; normal 
sources of food supply cut off. Yet food 
must be distributed to the hungry and 
the sick, for hunger brings discontent 
and disobedience and these hamper the 
forward movements of our armies. When 
the liberators and liberated cooperate, on 
the other hand, progress is more rapid 
and less costly. ‘ 


After the war, though the main relief 
job will consist of helping each nation 
to produce its own food, direct relief 
feeding also will need to be done—at 
least until crops can be sown and har- 
vested and commercial imports and ex- 
ports arranged. Hunger has proved to 
be one of the most efficient stimulants 
for revolutions, dictatorships, and wars. 
Relief feeding not only can help win, it 
can help keep, the peace. 

It is not likely that relief feeding will 
slice any appreciable amount from each 
American’s food portion. WFA is buy- 
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ing food for relief purposes only when 
it is reasonably certain that the food will 
be moved into use. And in the post-war 
period, relief feeding may be a very wel- 
come market for the military and other 
war food reserves which it is necessary 
to keep on hand until our enemies have 
surrendered. 

Please let us have your Crop Re- 
ports. You need ’em. Pack every 
can you can possibly produce, espe- 
cially canned tomatoes!! 


NEW YORK MARKET 


Straight-Away in Marketing Conditions— 
Demand Good, Supply Light—More Canner 
Consolidations — The Bogy of Surpluses 
While Feverishly Hunting any Supplies— 
All Goods Hold Keen Interest—Citrus Well 
Cleaned Up—Some New Pack Apricots 
Arrive—Canned Fish Continues Scarce 


By “New York Stater” 


New York, July 28, 1944 


THE SITUATION—With the canned 
foods subsidy program for 1944 
taking shape, overall ceiling pric- 
ing plans progressing, and pack 
prospects in some lines more fa- 
vorable than was the case a fort- 
night back, the canned foods mar- 
ket is at last getting straightened 
away for whatever trading run 
limited civilian supplies may make 
possible this season. Demand for 
all types of canned foods continued 
active throughout the week, with 
offerings again on the short side in 
all categories. As more canners 
reach the point where their Gov- 
ernment set-aside quotas are taken 
care of, however, it is expected 
that the general market will wit- 
ness more activity. 


THE OUTLOOK—While some dis- 
tributors are reportedly adhering 
to a policy of limited inventories as 
a matter of management policy, 
the trade generally is on the buy- 
ing side of the market and will 
continue there for the next few 
months—barring unexpected de- 
velopments on the military front. 
Meanwhile, continued reports of 
impending consolidations affecting 
important elements in the canning 
industry continue to be heard. One 
important development in that di- 
rection this week was disclosure 
that Stokely Bros. & Co., Inc., has 
completed arrangements for the 
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acquisition of all of the properties 
of Crampton Canneries, Inc., Ce- 
lina, Ohio, including the latter 
company’s stock interest in W. R. 
Roach & Co., Grand Rapids, Mich. 
Under the merger plan, which is 
yet to be approved by stockholders, 
the Crampton and Roach produc- 
tion organizations will continue as 
in the past under the direction of 
H. F. Krimendahl. 

U. S. SURPLUSES — Distributors 
are greatly interested in a plan de- 
veloped by the War Food Adminis- 
tration for posting the trade on 


pending offerings of surplus canned 
and other foods, released for the 
civilian trade and not absorbed by 
original packers or other packers 
of the same class of merchandise. 
This step marks a further move 
by WFA to rationalize its surplus 
food disposal program and should 
effectively promote that agency’s 
avowed program of limiting the 
sale of such surpluses to established 
distributing channels. 

TOMATOES—While tomato pack- 
ing operations are picking up in 
the Tri-States, carlot movement 


A COMPLETE 
WAREHOUSE SERVICE 
We 
Specialize in 
Canned 
Foods 


Warehousing 


politan warehouses makes for 
orderly marketing, convenient 


handling and economical storage. 


Our. 


ability to 
make loans 
and to supple- 
ment bank loans 

_ against your inven- 
tory of canned foods 
stored in your own ware- 


house or in of our 5 metro- 
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will not become general for a week 
or ten days, it is reported here. 
Heavy inroads by fresh shippers, 
is delaying canner operations to 
some extent, but it is too early as 
yet for any definite indications as 
to what the season’s pack will be, 
notwithstanding substantial indi- 
cated diversion to puree and juice 
in some sections. Meanwhile, there 
continues good buying interest on 
tomatoes, both in the East and 
from midwestern canneries. 


BEANS—Crop damage to green 
beans in the Tri-States area is re- 
tarding the packing season, and 
with demand picking up, canners 
with unsold stocks from their 1943 
production yet on hand are re- 
ported moving these goods into 
distributing channels on the basis 
of full ceiling levels on regular 
grades. Some reported shading on 
“standards,” it develops, involved 
lots which did not grade full stand- 
ards. 


CORN—Reports on pack pros- 
pects for corn this season continue 
favorable, and the trade is still in- 
terested in placing commitments 
for fancy qualities. Canners gen- 
erally are relunctant to book much 
business at this time, however. 


PEAS — Reports from the Mid- 
west indicate that late rains have 
improved the situation somewhat 
with respect to sweets, although 
considerable acreage had already 
been written off as a result of un- 
favorable weather earlier in the 
season. Pack of Alaskas, now com- 
pleted, is reported to run from 70 
to 80 per cent of 1943 production, 
with the pack grading better than 
last year on an overall basis, al- 
though percentages of fancy 1 and 
2 sieve are smaller than in some 
years. Reports that important 
Minnesota canning interests have 
been seeking to purchase entire 
output of some Wisconsin packers 
have aroused interest in the trade 
here. The Minnesota interests, it 
is said, are anxious to secure more 
peas to take care of their civilian 
trade, due to the fact that results 
in sections of Minnesota have 
been so unfavorable that canner3 
will have no peas to ship to their 
regular distributors. 
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CITRUS—With canners’ stocks of 
canned citrus juices from the re- 
cently-completed packs now almost 
entirely liquidated, distributors 
still in need of supplies will be 


obliged to seek replacements at re- 


sale. Meanwhile, considerable buy- 
ing interest has already developed 
in futures, with canners both in 
Florida and Texas recipients of of- 
fers for supplies from the coming 
season’s pack. With one or two 
exceptions, however, canners are 
not considering futures bookings 
thus early in the game. 


R.S.P. CHERRIES—With progress 
of cherry canning more favorable 
than some recent reports had indi- 
cated, and with ceiling prices set, 
canners are already shipping out 
some new pack. With canneries 
operating at capacity, however, 
most packers are ignoring the sales 
end of the business until produc- 
tion has been taken care of. 


APPLE PRODUCTS—The trade is 
beginning to submit orders and 
specifications for both apples and 
sauce. Current reports are favor- 
able for a larger apple crop than 
during the past year, and canners 
are reported planning heavier proc- 
essing operations. 


CALIFORNIA FRUITS—Limited sup- 
plies of new pack apricots have 
reached the market here, but trad- 
ing activity on other California 
and Northwestern canned fruits 
will not hit its stride for several 
weeks yet. Distributor holdings of 
canned fruits, particularly top 
grades, are extremely short in 
many instances, and replacement 
supplies are keenly wanted. Wash- 
ington reports indicating that ci- 
vilian supplies of canned fruits will 
be smaller this year than last are 
discounted in some trade quarters 
as intended to spur home preserv- 
ing operations this summer. Cur- 
rent trade reports are that, bar- 
ring a sharp turn for the worse in 
the labor supply situation, the over- 
all canned fruit pack situation this 
season will be better than was the 
case in 1943. And, with many an- 
ticipating an end to hostilities in 
Europe before the close of 1944, 
the trade is not losing sight of the 
fact that substantial releases from 
Governmental set-asides of canned 


fruits may yet become an actuality. 

SALMON—With the market bar- 
ren of supplies, demand continues 
extremely active, and popular 
brands are rapidly disappearing 
from retailers’ shelves. In the face 
of predictions of increased canned 
salmon production this season, re- 
ports on early operations in Alaska 
are extremely unfavorable. Pro- 
duction of Chinooks by Columbia 
River canners has also sagged 
badly. 


OTHER CANNED FISH — Limited 
arrivals of canned sardines are 
moving rapidly into distributing 
channels, and jobbers are con- 
stantly pressing for additional sup- 
plies. .. . Tuna demand continues 
heavy, and while reports from the 
Pacific Coast indicate heavier pro- 
duction, this is not yet reflected in 
the supply situation in distributing 
channels. ... The shrimp situation 
continues unfavorable from the 
supply standpoint, with no canner 
offerings reported at the moment. 


CALIFORNIA MARKET 


Stocks Gone, Market Quiet—Fruit Ripening 

Slowly—Raw Apricot Prices—Canning Figs 

—Beets and Carrots in Glass Move Slowly— 

Pears Light Crop, Peaches Plentiful—Some 

Tomato Paste Canning—Salmon Pack Pick- 
ing Up—West Coast Notes 


By “Berkeley” 


San Francisco, July 28, 1944 


MARKET—The canned foods mar- 7 
ket here is a very quiet one for this | 
time of the year, and not a great 7 
deal of activity is expected until | 


the packing season nears an end. © 


The report of carry-overs as of | 


June 1 


indicated the smallest % 
stocks in first hands in many years | 


and since this date a considerable ~ 


part of these spot stocks have been ~ 
moved. Some buyers express a de- © 
sire to know where the unsold © 
stocks listed are hidden, saying © 
that they have been unable to lo- © 


cate but little. 


FRUIT—Fruit is ripening slowly | 
especially in the © 
coastal regions, and canning is | 
well behind schedule. This applies — 
largely to apricots, work on peaches 
just getting under way. The sea- — 


in California, 
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son is fully two weeks later than 
usual and but little really warm 
weather has been experienced so 
far. Old-timers say summer so far 
has been the coolest they remem- 
ber. Despite a scarcity of labor, 
little fruit has been lost to date. 
Belatedly, the OPA district office 
removed apricots from the list of 
market basket prices and this fruit 
is now selling at lower prices in 
retail stores, permitting house- 
wives to start home canning. Gro- 
cers have always been permitted 
to sell below ceiling prices, but it 
seems that a ceiling price usually 
works out to be a floor price and 
becomes a bar to volume business 
in an abundant crop. Apricots are 
now to be had by the public at 
from 6 cents to 9 cents a pound, 
instead of 15 cents a pound. Com- 
mercial canners are paying from 4 
cents to 5 cents a pound. The com- 
mercial pack may exceed 6,000,000 
cases, according to the estimate of 
some packers. 

FIGS, ETC.—Prices to growers for 
figs, plums and fresh prunes for 
1944 canning, preserving or freez- 


us today. 


AWAITING A SP 


Oily rags, hazardous liquids and oil- 
soaked floors are like fuses waiting 
to speed the spread of fire—they 
often furnish their own ‘‘spark”’ 
through spontaneous ignition. 
Good housekeeping requires that 
you place drip pans under ma- 
chines where oil may drip on the 
floors; that dirty and oily rags be 
disposed of or keptin closed, metal 
cans; that volatile oils and liquids 
be kept outsidethe main buildings. 
Act now to eliminate these fire hazards 


be protected in any emergency, be sure 
you have our Automatic Coverage Policy 
that furnishes full protection continu- 
ously, at the lowest possible cost! Write 


to the 
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SPECIALIZED INSURANCE | 
SERVICE 


FOOD PROCESSING 
INDUSTRY 


DEPENDABLE AND ECONOMICAL 
FOR 36 YEARS 


ing have been set, so canners do 
not have to worry about these. Of 
course, most of the plum crop has 
been harvested, but the fig crop is 
just commencing to come on in 
volume. Fresh prunes are packed 
largely in Oregon and Washington. 
Canning Kadota figs will cost $125 
a ton this season, with other vari- 
eties priced at $97. The fig crop is 
a little late, but seems of good size 
and quality. The price of plums 
was placed at $56 a ton, and that 
of fresh prunes at $48.50 a ton. 
The finished products will be mar- 
keted at close to last year’s prices, 
based on these prices for the raw 
product. 

GLASS PACKS—Beets and carrots 
in glass seem to be in fairly plenti- 
ful supply and considerable promo- 
tional work is under way on these 
items. The California Packing Cor- 
poration is taking an active lead 
in this and has prepared special 
material. Many retailers are go- 
ing after volume business when- 
ever an item is offered in sufficient 
quantities to make it worth while. 
Some were very successful in mov- 
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ARK! 


‘1s and $30 a ton for No. 2s. 


COMPLETE INFORMATION TODAY! 
Berlin Chapman Co., Berlin, Wis. 


ing beans, peas and like items 
when these became ration point 
free. 


PEARS—Prices to be paid grow- 
ers for California Bartlett pears 
for canning or freezing, range 
from $65 a ton to $85 a ton, ac- 
cording to the growing district, 
with estimates that the average 
price will be $80 a ton. To make 


- sure that agencies of the Govern- 


ment secure sufficient canned pears, 
shipments to the fresh fruit mar- 
kets from certain districts are re- 
stricted. The crop in this State 
will be lighter than that of last 
year. 


PEACHES—The WFA has an- 
nounced prices to be paid growers 
for clingstone peaches and these 
will average $60 a ton. Growers 
are to receive $63.50 a ton for No. 
Can- 
ners anticipate that the pack may 
amount to 12,500,000 cases. 


TOMATOES—Tomatoes, like many 
other items in which canners are 
interested, are late in maturing, 
but one or two plants in the San 


CANNING MACHINERY FOR ALL FOOD PRODUCTS 


KEEP 


Breeders and Growers of Seed Peas and Beans 


BUYING WAR 


is outstanding. It is obtained 
not by chance but by plan. 


WASHBURN-WILSON SEED CO. 
MOSCOW, IDAHO 
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Joaquin Valley area got into opera- 
tion late in July on tomato paste. 
The acreage planted for canning is 
estimated at about 130,000 acres, 
suggesting that the output should 
be close to that of last year. All 
depends, however, on the length of 
the season. Several concerns will 
pack tomato paste for the first time 
this season and buyers are making 
efforts to place orders with these 
firms to supplement their regular 
sources of supply. 


BEANS—The packing of string 
beans got under way at San Jose 
late in July and an output about 
the same as last year is expected. 
Cannery preparations have been 
fuade for an increased pack, but 
the acreage is not much larger. 


SALMON—Despite a slow start, 
the Alaskan salmon pack is ex- 
pected to reach 5,500,000 cases for 
the season. The output of red sal- 
mon is expected to show a falling 
off, especially on Bristol Bay, but 


_ this is the year for a heavy run of 


pinks. The best runs of reds so far 
this season have been on Copper 
River and Prince William Sound. 
Up to July 15, the pack of salmon 
in Alaska had reached 1,434,659 
cases, but this figure was about a 
half a million cases below that of 
last year to a corresponding date. 
The pack of reds was 1,110,932 
cases, with that of pinks but 107,- 
331 cases, but the run of pinks is 
just getting under way. 


SARDINES—Canners are making 
the suggestion that this season’s 
pack of California sardines will 
run much more to short cuts than 
ever before. It is believed that this 
style of pack will be made neces- 
sary by the short supply of labor. 


WEST COAST NOTES 


E. A. HAMILTON, formerly associated 
with Libby, McNeill & Libby, has been 
made sales and promotional manager for 
Better Buy Wholesale Grocers, of 
Fresno, Calif., succeeding Paul Schlager. 

WALLACE H. PITZER has purchased the 
food brokerage business of Luther C. 
Acord, operated at 4330 Bistrict Blvd., 
Los Angeles, Calif., as the Southern 
Sales Service Co. 

JOSEPH CAMPANELLI has arranged to 
erect a vegetable oil and reclamation 
plant at Thermalito (Oroville P.O.), 
Calif. 

THERESA L. AND MARIA B. EXPOSITO have 
filed a formal statement to indicate that 
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they are engaged in business at H St., 
near 10th, Reedley, Calif., as the Reed- 
ley Olive Oil Manufacturing Co. 

THE DEL ROSA CANNING COMPANY has 
taken over the ripe olive packing busi- 
ness of Tillotson & Carpenter, Del Rosa, 
Calif., with J. E. Tillotson in active 
charge. 

NEW BUYER—Announcement has been 
made of the appointment of W. V. Huth 
as fruit buyer for the Tea Garden Prod- 
ucts Company, San Francisco, Calif., 
succeeding H. L. Kimball, retired. 

ADRIEN J. FALK, with S. & W. Fine 
Foods, Inc., and president of the San 
Francisco Chamber of Commerce, has 
been nominated by Mayor Lapham to 
the Board of Education. 

THE BOZEMAN CANNING COMPANY has 
erected a large frozen foods processing 
plant at Santa Clara, Calif., and will 
handle apricots, peaches, beans and pos- 
sibly other vegetables this season. In 
past seasons the facilities of the San 
Jose Canning Company at San Jose, 
were used in part for this work. 

THE KADOTA FIG ASSOCIATION has com- 
menced the canning of figs at Merced, 
Calif., with operations managed by Paul 
Case and Amos Swayne, both formerly 
associated with Schuck] & Co. These ex- 
perienced cannery men will assist the 
Association in getting started on pack- 
ing figs and will also make use of the 
facilities of the plant to pack other items 
under the firm name of the Case-Swayne 
Co. 


GULF STATES MARKET 


The Shrimp Situation—Fine Increase This 
Week—But None Canned—No Canning 
Being Done 


By “Bayou” 
Mobile, Ala., July 28, 1944 


“GULF OF MEXICO FISHERIES”’— 
The following is quoted from the 
Fish and Wildlife Service of the 
U. S. Department of the Interior: 

“Shrimp. production for the 
month of June increased sharply 
over May yields at most points 
along the Gulf Coast, helping bring 
up the yearly production which is 
still 28 per cent below the first six 
months of 19438, the Office of the 
Coordinator of Fisheries reported 
July 17. 

Total production of shrimp for 
all purposes was 21,420 barrels in 
June, a 50 per cent increase over 
the 14,167 barrels produced in 
May. 

Partly because of price disagree- 
ments which tied up Biloxi fisher- 
men early in the year, and also be- 
cause of a subsequent scarcity of 
shrimp on the fishing grounds, pro- 


duction for the first six months of 
the year totaled 73,340 barrels, 
compared with 101,738 barrels 
during the same period last year. 

In contrast to shrimp, hard 
crabs showed a strong increase in 
total production for the year as 
well as in the June fishery. 

Gulf coast fishermen had caught 
5,098,928 pounds of hard crabs by 
the end of June, compared with 
3,780,915 pounds by that date last 
year. 

Because of the shortage of 
shrimp during the spring season, 
many shrimp canners turned to 
crab meat, canning this product 
for the first time. As a result, 
June was a record month for the 
canning of crab meat in this area, 
with 107,510 pounds processed in 
addition to 73,360 pounds sold 
fresh and frozen.” 

SHRIMP—tThe production of 
shrimp in the Gulf States this past 
week showed nearly a hundred per 
cent increase over the previous 


-week, but of course this is not say- - 


ing a whole lot, because shrimp 
production was at a low ebb week 
before last. In other words, 1,153 
barrels of shrimp were produced 
in this section week before last and 
2,178 barrels were produced this 
past week. 

There is no report of any shrimp 
having been canned, so all of the 
shrimp produced went to the raw 
dealers who disposed of them raw 
headless. No canning of shrimp is 
expected to take place until the 
Fall shrimp season opens on or 
about August 1. 

No car shipment of shrimp, 
either raw or frozen were reported 
from the Gulf States, which indi- 
cates that the shipment of shrimp 
from the Gulf States this past week 
was light and it moved by trucks 
and a portion of the fresh shrimp 
were put in cold storage, which in- 
creased the shrimp holdings in 
storage in the Gulf States 14 per 
cent. 

OYSTERS—Louisiana produced a 
few more oysters this past week 
than the previous one and all went 
to the raw market as there are 
none being canned. 

HARD CRABS—The production of 
hard crabs took a drop in this sec- 
tion last week, but there were still 
a good quantity of them produced. 
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A COMPLETE COURSE IN CANNING 


Sixth edition, revised 1936. 
The Industry’s Cook Book for over 30 years. 


FOR MANAGERS, 
SUPERINTENDENTS, 
BROKERS 
AND BUYERS 


Size 6x9, 360 Pages Beautifully Bound. 
Stamped in Gold. 


All the newest times and temperatures . . 
All the newest and latest products .. . 


Fruits Vegetables Meats « Milk « 
Soups « Preserves « Pickles « Condiments 
e Juices e Butters « Dry Packs (soaked) 
e Dog Foods and Specialties in minute de- 
tail, with full instructions from the growing 
through to the warehouse. 


360 pages of proved pro- 
cedure and formulae for 
everything ‘‘Canable’’. 


“| would not take $1,000.00 for my 
copy If | could not get another.” 
—a famous processor. 


Used by Food Processors to check times, 
temperatures and RIGHT procedure .. . 
by Distributors to KNOW canned foods .. . 
by Home Economists to TEACH the subject 
of food preservation. 


For sale by all supply houses and dealers 
. . . ordirect. Price $10. postpaid. 


Published and Copyrighted By 


THE CANNING TRADE 


Since 1878—The Canned Foods Authority 


BALTIMORE 2, 


20 South Gay Street, 


MARYLAND 
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WEA ACTS ON SUBSIDY PLAN 
(Continued from page 8) 


applying for payment, will be made avail- 
able in the near future. Further inquiries 
concerning the program should be ad- 
dressed to the Processed Marketing 
Division, Fruit and Vegetable Branch, 
Office of Distribution, War Food Admin- 
istration, Washington 25, D. C. 

It is understood that the agreement 
form will cover the following points: 

1. Only products manufactured from 
corn, peas, tomatoes and snap beans will 
be eligible for subsidy. 

2. The subsidy is to be based on the 
finished product, that is, the subsidy pay- 
ment will be expressed in cents per dozen. 

3. The amount of the subsidy payment 
as provided in this contract will be as 
follows: 


(a) For that portion of the 1944 pack, 
canned after March 1st and sold prior to 
the issuance of the OPA price regulation 
for 1944, will be the amount of the in- 
crease in the price of the raw product 
for 1943 and 1944, averaged for each 
area. 


(b) On sales of the 1944 pack made 
after the new price regulation is issued, 
the subsidy is to be the difference be- 
tween the average of the gross OPA 
ceiling prices for 1944 and the average 
of the 1948 ceiling prices. 


4. Subsidy payments under this con- 
tract will be made on evidence of sale 
of an eligible product to the civilian 
trade at or below legal ceiling price, 
during the period March 1, 1944, to April 
30, 1945. No subsidy may be paid on re- 
sale or product previously subsidized. 
Applications for payment may be made 
monthly, none after May 31, 1945. 


5. Only canners who are certified by 
the State Agricultural Conservation 
Committees will be eligible to apply for 
subsidy payment. 

(a) In the case of contract purchases, 
the canner must meet the requirements 
of the support program with respect to 
contracting, etc. 


(b) In the case of open market pur- 
chases, the canner is not required to pay 
a specified price for the raw product in 


CAN A CHANGE OF SALT 


BRING A RISE IN SALES? 


@ Are you using the right ing the individual require- 
grade and grain of salt? ments of salt users help 
...therightamount? Does supply the right answer. 
it meet yourrequirements Absolutely no obligation, 
100%? If you’re not sure, of course. Simply write 
why not letourmore than’ the Director, Technical 
50 years’ experience fulfill- Service Dept. Y-4. 


DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich. 


order to be eligible. The amount of the 
subsidy payment, however, may be 
altered because of the price paid for raw 
product. For example, if a canner buys 
any amount of raw product at less than 
the support price his subsidy payment 
will be reduced (offset) by the amount 
of the difference between the actual pur- 
chase price and the support price. The 
above mentioned “offset”? will be made 
even though some purchases of raw 
product may have been made above the 
support price. 


VINSON ORDERS CEILING PRICES 
AND SUBSIDY PAYMENTS 


(Continued from pages) 


2. To subsidize these five products, un- 
til the effective date of the new regula- 
tion for the 1944 pack of canned fruits 
and vegetables, by absorbing the in- 
creased cost of the raw material of the 
four major vegetables; 


3. To subsidize canned tomato soup 
and canned green pea soup by continu- 
ing to absorb the increase by area be- 
tween the average prices paid in 1942 
and the 1944 grower support prices for 
processing for tomatoes and green peas 
used in producing these soups. 

Dated this 18th day of July 1944. 


SOLUBLE COFFEE IN NEW 
CONTAINERS 


Fighting men on the battlefronts of 
Europe and the Pacific are enjoying the 
luxury of hot coffee as the result of the 
development of soluble coffee packed in 
hermetically sealed key opening cans. 
Developed by the American Can Com- 
pany, the can is a four-ounce metal con- 
tainer, which replaces containers of 
paper and other substitutes in which 
coffee for use of troops on the battle- 
fronts formerly was packed. The her- 
metically sealed can assures the arrival 
of the coffee in perfect condition with 
flavor and aroma intact. After being 
opened the can can be re-closed as the 
cover fits snugly into the collar. 


U. S. GRADES BASIS FOR °44 
PRICING 


(Continued from page 7) 


Deficiency Appropriation Act, 1944, 
which appears to narrow the grounds for 
pricing by grades of processed fruits and 
vegetables described in terms of specifi- 
cations or standards to the single basis 
of general use, there is no present need 
for considering any other items. 

The supplement provides that failure 
of goods to conform to the standards for 
a claimed grade is excused if it appears 
that general commercial understanding 
differs in any material respect from the 
written standards and that the goods 
meet the requirements of such under- 
standing. Although the standards are 
thus a basis for testing conformity to 
grade, it is open to a seller to offer proof 
of a general commercial understanding 
which differs in one or more material 
respects from the standards. If, further, 
the goods meet the requirements of the 
claimed grade as so generally understood 
in the trade, no violation has occurred. 
This method affords every seller a full 
and fair opportunity to test the issue as 
to the existence of material differences 
and protects him so long as he adheres to 
standards which are in fact in general 
use. The Office of Price Administration 
will not bring action against any seller 
where such action is based solely on im- 
material differences between U. S. Stand- 
ards and commercial grades as they are 
generally understood. The purpose of 
the provision is to prevent up-grading, 
thereby protecting commercial buyers 
and consumers. 


TOMATO PEELING SCHOOL 


Under the direction of Roscoe Fraser, 
Purdue University Specialist, the Indi- 
ana Canners Association will sponsor a 
“tomato peeling boss training school” 
during the week of August 14. It is felt 
that canners will obtain better packs if 
peelers know better how to do the work. 

Fay C. Gaylord, Assistant Chief of the 
Agriculture Department at Purdue, wi-] 
conduct a tomato graders school at Pur- 
due from July 30 to August 3. 


FOR 


BEDDING EQUIPMENT 


for housing extra labor 


DOUBLE-DECK BUNKS 
MATTRESSES + BLANKETS «+ LINENS 


INTERSTATE BEDDING COMPANY 


Phone: Harrison 5728 
527 South Wells Street, 


COTS 


RENT or SALE 


CHICAGO, ILLINOIS 


THE CANNING TRADE 


July 31, 1944 


4 
a 
5 
a 
4 
§ 
q 
22 
4g 
q 


4 


WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE — MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Ine., 18-20 Park Row, New York, N. Y. 


YOUR FIRST SOURCE OF SUPPLY for first rate food 
equipment. Pressure Cookers: 12” x 18, 18” x 18; Steam 
Jacketed Kettles in steel, copper, glass lined, aluminum, from 
25 gal. to 1500 gal., some agitated; Sterling Peelers and Dicers; 
American Utensil Model B Pulper; Mixers, for powders, pastes, 
liquids; Filling and Packaging equipment for food products, 
cans, bottles, jars; Labelers, semi or automatics; Hammer Mills, 
Pulverizers, Grinders; Washers, Cookers, Exhausters, Convey- 
ors. Largest suppliers of food equipment in N. Y. High prices 
paid for your surplus equipment. First Machinery Corp., 819- 
837 E. 9th St., New York 9, N. Y. 


FOR SALE—One 160 H.P. HRT Boiler; Two Robins Steam 
Hoists. Leon C. Bulow, Bridgeville, Del. 


BONDED VIBRATING SCREENS remove solids from 
liquids and canning wastes. They are used for di-watering, and 
di-aerating, cleaning, sizing, grading, almost any type of screen- 
ing operation, wet or dry. Make your product more uniform 
and of higher quality at less cost. Large capacity screen 
$495.00. Bonded Motor Truck Scales, 15 ton, 22’ x 9’ platform, 
$440.00. 20 ton, 34’ x 10’ platform, $815.00. Many sizes and 
— in stock. Bonded Scale Co., 11 Bellview, Columbus 7, 

io. 


FOR SALE—One complete Green Pea Viner, good condition. 
Same was used for entire last season’s pack. Woldert Canning 
Co., Tyler, Tex. 


FOR SALE—One Knapp Labeling Machine (for No. 2 and 
2'2 cans) in good condition; serial No. 8293. Ruby Canning 
Co., Ruby, S. C. 


FOR SALE—38 Chisholm Model B Bean Snippers; 1 Town- 
send Bean Cutter; 2 Custom built 8 valve Syrupers or Liquid 
Fillers, with stainless steel bowls. Adv. 4460, The Canning Trade. 


FOR SALE—Barrett Electric Driven Barrel Hoist or Tiering 
Machine, capacity 500 lb., lifting height 12’6”. Adv. 4461, The 
Canning Trade. 


SACRIFICE PRICE—Stainless Steel Jacketed Kettle; Er- 
mold Labeler; Jumbo Crowner. Adv. 4463, The Canning Trade. 


THE CANNING TRADE 


July 31, 1944 


FOR SALE—Stainless Steel Jacketed Kettle; World Rotary 
Automatie Labeler; Haller 18-spout Filler; Ayars No. 2 Filler; 
Half-gallon Washer; 150 ft. Conveyor. Charles S. Jacobowitz 
Co., 3080 Main St., Buffalo 14, N. Y. 


FOR SALE—35 brand new Performated 4-tier FMC Retort 
Crates, located Southern Pennsylvania. Adv. 4464, The Can- 
ning Trade. 


FOR SALE—29 H.P. Marine Boiler, and 40 ft. Stack; Bur- 
roughs Bookkeeping Machine, A-1 condition, including stand 
and supplies. Frank Farnsworth Fruit Farm, 8070 Farnsworth 
Road, Waterville, Ohio. 


WANTED — MACHINERY 


WANTED—Used Canning Machinery. Send us a list of your 
surplus stock, advising makers’ name, age, general condition and 
lowest cash price. Write for our new catalogue. A. K. Robins 
& Company, Inc., Baltimore, Maryland. 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 4457, The Canning Trade. 


WANTED—Nailing Machines. We want 3 used Morgan or 
Doig wood box Nailing Machines quickly, any size. Will pay 
cash. Wire or phone us. Chas. N. Braun Machinery Co., Fort 
Wayne, Ind. 


WANTED—Immediately. We require Jumbo Rotary Auto- 
matic Crowner for important war work; will pay cash; give 
complete description, including age, model, serial number, condi- 
tion, motor specifications and price F.0.B. Adv. 4462, The Can- 
ning Trade. 


WANTED—Ayars Five Pocket Pea and Bean Filler, in good 
condition. Delta Canning Co., Raymondville, Tex. 


WANTED—Complete Peach Canning Outfit; advise age, con- 
dition, best cash price. Leon C. Bulow, Bridgeville, Del. 


MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers, Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfac- 
tion guaranteed. For economical savings ship your Thermome- 
ters to: Nurnberg Thermometer Co., 401 Bridge St., Brooklyn, 
N. Y. 


FOR SALE—New Containers: 10#, 20#, 30#, 50# Pails 
and Barrels for Frozen Foods. Solid Fiber and Corrugated 
Cases for Canners. Case Pilers for high warehouses, reduce 
labor 50%. Used and new canning machinery. Wire for full 
particulars. Otto W. Cuyler, Webster, N. Y. 


WANTED—Several hundred barrels each Straight Red or 
Green, heavy-meated, hand-cut or machine-cut Peppers in Brine. 
Also any frozen fruits or berries, any type container. Tenser 
& Phipps, 308 Commonwealth Bldg., Pittsburgh, Pa. 


(Please turn to page 24) 


FOR CANNING OR FREEZING 
FANCIEST WHOLE-KERNEL CORN 


CORN CANNING EQUIPMENT 


— CUTTERS—TRIMMERS— CLEANERS 
KERS—WASHERS and GRINDERS 


THE Kens Comoran Westminster, Md. 
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FOR SALE—FACTORIES 


FOR SALE—Tomato Cannery, Hallandale, Fla. near Miami; 
concrete block building 25 x 100, includes land, building and 
Continuous Cooker, 5 h.p. Motor, Scalder, Washer, 500 field 
crates; total price $3950. Write 3099 S. W. 5th St., Miami, Fla. 


FOR SALE — SEED 


FOR SALE—6,000 pounds Burpees Stringless Green Pod 
Beans at 18¢c per pound. Leon C. Bulow, Bridgeville, Del. 


HELP WANTED 


WANTED—Mechanical Engineer in supervisory capacity, to 
design, install canning machinery and equipment layouts, con- 
struction work; locality, Baltimore, Maryland. Permanent posi- 
tion. State qualifications; training, experience, references, draft 
status, salary desired. Adv. 4448, The Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED—Capable executive experienced in 
meat, fruit and vegetable processing, canning and cold packing, 
also able sales management, seeks permanent connection. Adv. 
4447, The Canning Trade. 


POSITION WANTED—Capable executive, experienced in 
canning meat, fruit and vegetables, desires position with well 
rated firm. Adv. 4466, The Canning Trade. 


SMILE AWHILE 


AUCTION 


By order of the Circuit Court for the County of Monroe, State of 
Michigan, on 


MONDAY, AUGUST 7th, 1944, at 10.30 A.M. (E.W.T.) 
at DUNDEE, MICHIGAN 


We will at public auction offer for sale the assets BOTH REAL 
AND PERSONAL belonging to MICHIGAN CANNERIES 
(This Cannery is located 1 mile West of Dundee, Michigan, on 
Highway M50 which is 25 miles North of Toledo, Ohio, in a very 

fine tomato producing section.) 
This Cannery is of the most modern equipment. The production 
facilities consist of two peeling lines with pulp and juice facilities. 
Listed below is a portion of the equipment that will be offered 
for sale. 

1 Haynie Hot Water Scalder. 

2 110 ft. peeling tables (steel construction). 

2 90 ft. continuous cookers (steel construction). 

Tanks—stainless steel, glass lined and steel storage. 

Boilers—1-150 H.P.-H.R.T. & 1-150 H.P. Water Tube with Stacks. 

Pumps—sanitary, water and steam. 

Tomato planters, conveyors, motors, speed reducers, Reeves 

transmission units, roller conveyors, pulpers and 20,000 tomato 

hampers. 

Most of the equipment only used last two “packs.” 

Real estate consists of seven buildings approximately 30,000 

square feet and twelve acres of ground. 
WE WILL CONFORM WITH ALL FEDERAL REGULATIONS COV- 
ERING THE SALE OF MACHINERY, EQUIPMENT, AND MER- 
CHANDISE. PLANT OPEN FOR INSPECTION AUGUST 5TH & 6TH. 
Sale will be in bulk subject to parcel bids. 
A deposit of 25% (CASH OR CERTIFIED CHECK) will be required 
from each purchaser at time of sale and balance (CASH OR CER- 
TIFIED CHECK) when equipment is called for. DELIVERY WILL 
PRE MADE DAY FOLLOWING SALE. 

Real Estate ONLY will be subject to confirmation. 
Title insurance furnished. 
For further information regarding this sale inquire of: 
BENJAMIN A. SIMON, Receiver 
Milan, Michigan, or 


THOMAS E. GRIFFIN, Attorney 
13 Washington Street, Monroe, Michigan 


There is a saving grace in a sense of humor 
Contributions Welcomed 


UNEXPLAINED 


“Rastus says Pahson Brown done ketch him in Farmer 
Smith’s chicken coop.” ‘ 

“M-m boy! Don’t Rastus feel ’shamed?” } 

“Nossuh. De pahson am de one feel ’shame. He kain’t ’splain  — 
how come he done kotch Rastus dar.” 


Hoping to get a rise out of a farmer hoeing a field by the 
road, a city smartie called: “Hey, Rube, did you see a load 
of monkeys go by here?” 

“No,” replied the farmer, “Did you fall off?” 


SELF-CONSCIOUS 
Large Lady (beamingly): “Could I have a seat near the 
stage, please?” 
Box Office (surveyingly): “Why, certainly. What row do © 
you want?” 4 
Fat Lady (indignantly): “Don’t get fresh, young man.” 


- 


A chap, after placing some flowers on a grave in the cemetery, 
noticed an old Chinaman placing a bowl of rice on a nearby ~ 
grave and asked: “What time do you expect your friend to ~ 
come up and eat the rice?” ‘ 

Replied the old Chinaman: 


“Same time your friend come up 
to smell flowers.” 


REVERSED 

Famous Judge: Wasn’t that young Smith who left the house 
as I came in? 

Joan: Yes, daddy. 

Judge: Didn’t I issue an injunction against him seeing you 
any more? 

Joan: Yes, daddy, but he appealed to a higher court—and 
mother said “Yes.” 

A young Indian, suddenly “oil-rich,” bought a five thousand 
dollar automobile and drove away. The next day, he was back 
at the agency, footsore and limp, his head bandaged. This was 
his explanation: 

“Drive big car; step on gas; trees, fences go by heap fast. 
Pretty soon see big bridge coming down road. Turn out to let 
bridge go by. Bang! Car gone! Gimme ’nother one.” 


PREPARED 4 
“Are you a plumber?” | 
“Yes, mum.” 
“Well, see that you exercise care when doing your work. All 7 
my floors are highly polished and in perfect condition.” 5 
“Oh, don’t worry about me slippin’, mum. I’ve got nails in 7 
me boots!” } 
“Waiter, does that orchestra play anything by request?” 
“Sure.” 
“Well, ask them if they will be so good as to play a game of 
dominoes until I finish my lunch?” 


PUTTING ON WHITE AIRS ; 


As the colored doorman ran down to open the limousine door, 
he tripped and rolled down the last four steps. 

“For heaven’s sake, be careful,” cried the club manager, 
“they’ll think you’re a member.” 

Staunch Captain: ‘Now then, my hearties, fight like heroes © 
till your powder’s gone—then run! I’m a little lame so I’!] 7 
start now.” . 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details. 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mirs. 
Berlin Chapman Somneay. Berlin, Wis. 
Chisholm-Ry der Co., Niagara Falls, N. Y. 
Food Corporation, Hoopeston, 
4 H. Langsenkamp Co., Indianapolis 
. K. Robins & Co., Inc., Baltimore, Ma 


BLANCHERS, Vegetable and Fruit. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Compa ny, Berlin, Wis. 
Chisholm-Ryder Co jagara Fal), N. Y. 
Food Corporation, Hoopeston, nl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOXES (Metal), Lug, Field. 
Berlin Chapman Gompeny. Berlin, Wis. 
Chisholm-Ryder Co., Niagara Fails, N ¥. 
Frank Hamachek Machine Co., Kewaunee, Wis. 


BOXING MACHINES. 
Burt Machine Compan ny Baltimore, - 
Chisholm-Ryder Co., Niagara Falls, 
Food Machinery Cor ml. 
A. K. Robins & Co., , Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., jagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Ryder Niagara Falls, N. Y. 
‘ood Machinery Corporation, Hoopeston, Ill. 
F H. Langsenkamp Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAN WASHING MACHINES. 


Chisholm-R oe Co., Niagara Falls, N. Y. 
Food Mach Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore. Md. 


CAPPING MACHINES, Soldering. 
Ayars Machine Co., Salem, N. J. 
Food Co oration, Hoopeston, Ill. 
A. K. Robins & nc., Baltimore, Md. 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Chapman compe ny, Berlin, Wis. 
Chisholm-Ryder Co. fagara Falls, N. Y. 
Food f Corporation, Hoopeston, 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


CLOCKS, Process Time. 
Ayars Machine Ye Salem, N. J. 
Chisholm-Ryder Co. Falls, N. 
Food Machine Corpora on, Hoopeston 

K. Robins & Co., Inc., Baltimore, Md. 


COILS, Cooking. 
Berlin Chapman a ny, Berlin, VP. 
der Co iagara Falls, N. Y. 
Food ery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
H. Langsenkamp Co., Indianapolis, Ind. 
“a K. Robins & Co., Inc., Baltimore, Md. 


CONVEYORS AND CARRIERS. 
Berlin Chapman compe ny, Berlin, Wis. 
der Co jiagara Falls, N. Y. 
ood Machin Corporation, Hoopeston, IIl. 
& Porte Mat & Mfg. Co., La Porte, Ind. 
A. K. Robins & Go, Inc., weiminewe, Md. 


CONVEYOR BELTS, Cloth, Rubber, Wire. 


Berlin Chapman co. Naas Berlin, Wis. 

Chisholm-Ryder Co Hegare Falls, N. Y. 
La Porte Mat & M Porte, Ind. 
A. K. Robins & Cor ad Baltimore, Md. 


CONVEYORS, Hydraulic. 


Berlin Chapman Company, Berlin, Yr 
Chisholm-Ryder Co., Falls. 
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COOKERS, Continuous, Agitating. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Compe ny, Berlin, Wis. 
Chisholm-Ryder Co jiagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Nl. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 
COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, IIl. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRANES AND HOISTS. 
Berlin Chapman Com , Berlin, Wis. 
Chisholm-Ryder Co., Co, Niagara Falls, N 


ration, 
CRATES, Iron Process. 
Berlin Chapman company. Berlin, 
Chisholm-Ryder Co., Ni — Falls, N > 2 


Food Machinery Corpora Hoopeston, Ill. 
A. K. Robins Co., Inc., Baltimore, Md. 


CUTTERS OR CHOPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
foo Machinery Corporation, Hoopeston, I. 
. K. Robins &. Co., Inc., Baltimore, Md. 


ENSILAGE STACKERS. 
Frank Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Ayars Machine Co., 
Berlin Chapman Com , Berlin, Wis. 
Chisholm-Ryder Co., Falls, ¢ 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FACTORY TRUCKS. 


Berlin Chapman a y, Berlin, Wis. 
Chisholm-Ryder Co. jagara Falls, 
Food Machinery Corporation, Hoopeston, I. 
A. K. Robins & Co., Inc., Baltimore, Md 


FILLING MACHINES, Can. 


Ayars Machine Co., Salem, N fin, 

Berlin Chapman Company, Ber 
Chisholm-Ryder Co jagara Falls, 

Food Corporation, Hoot Il. 
A. K. Robins & Co., Baltimore, M 


KETTLES, Plain or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoo ton, Ill. 
Hamilton Copper & Brass Works, milton, Ohio 
F. H. Langsenkamp Ind. 
Metal Products Co., Inc. Pa. 

. K. Robins & Co., Inc., Baltimore, M 
Process, Retorts. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman company, Berlin, bt 
Chisholm-Ryder Co Falls, 
Food Machinery Corporat on, ae m. 
Ganiiee Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 


KNIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston ml. 
F. H. Langsenkamp Co., Indianapolis Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine a Md. 
Chisholm-Ryder Co. iagara 
Machinery Co: ration, Hoopeston, III. 
H. Langsenkamp Indianapolis, Ind. 
Morzal Bros., Morral, Ohio 
. K. Robins & Co., Inc., . Md. 
MIXERS 
Berlin Chapman —- y, Berlin, Wis. 
Chisholm-Ryder Co iagara Falls, N. Y. 


Machinery Co: oration, Hoopeston, 
F. H. Langsenkamp ., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syrup. 
Berlin Chapman gompany. Berlin, 
Chisholm-Ryder Co iagara Falls, we 
Food Machinery in Nl. 
F. H. Langsenkamp Indianapolis, Ind. 
A. K. Rob’ & Co., . Baltimore, Md. 


SALT DISPENSERS. 
Scientific Tablet Company, St. Louis, Mo. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SIEVES AND SCREENS. 
Berlin Chapman Com Berlin, 
Ceenehenrees Co., ara Falls, N. Y. 
. Langsenkamp — ndianapolis, Ind. 
i K. Robins & Co., Inc., Baltimore, Md. 


SPEED REGULATORS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SYRUPERS AND BRINERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., ‘Inc., Pa. 

A. K. Robins & Co., Inc., Baltimore, M 


VACUUM PANS. 


Hamilton Copper & Brass Works, Hamilton, Ohio 

F. H. Langsenkamp Co., Indianapolis, Ind. 
WASHERS, Fruit, Vegetable. 

Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 

Chisholm-Ryder Co., Niagara Falls, 

Food Co oration, Hoopeston, 

A. K. Robins & Co., Inc., Baltimore, Md. 

Sinclair-Scott Co., Baltimore, Md. 

The United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Com any, Berlin, bie 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Cor; oration, Hoopeston, IIl. 
A. K. Robins & Co., ., Baltimore, Md. 


CAN MAKERS’ MACHINERY 
Cameron Can Mchy. Co., Chicago, Il. 


CORN CANNING MACHINERY 


Ayars Machine Salem, N. J. 
Berlin Chapman ‘Sémpany, Berlin, Wis. 
Chisholm-Ryder Co jagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
Morral Bros., Morral, Ohio. 
A. K. Robins & Co., Inc., Baltimore, Md. 
The United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, 
Food Machinery Corporation, Hoopeston, m. 
Morral Bros., Morral, Ohio. 

. K. Robins & Co., Inc., Baltimore, Md. 
The United Co., Westminster, Md. 


CORN SHAKERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, ey 
Chisholm-Ryder Co., Niagara Falls, N. 
A. K. Robins & Co., Inc., Baltimore, Ma 


CORN TRIMMERS. 

Berlin Chapman So. Nisa Berlin, Wis. 
Chisholm-Ryder Co iagara Falls, N. Y. 
Food Machine ration, Hoopeston, Ill. 
Morral Bros., am Ohio. 

Sinclair-Scott Co., Baltimore, Md. 

The United Co.. Westminster, Md. 
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WHERE TO BUY — Continued 


CORN WASHERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, h 

The United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimere, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CLEANERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Berlin Chapman Company, Berlin, Wis. 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


GRADERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, ee 


Food Machinery Corporation, Ill. 


A. K. Robins & Co., Inc., Baltimore, 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falis, N. Y. 


Food Machinery Corporation, Hoopeston, IIl. 


A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, 


Food Machinery Corporation, Hoopeston, Il. 


A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Inc., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
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STRING BEAN MACHINERY 


BLANCHERS 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins Co., Inc., Baltimore, Md. 


SNIPPERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chishelm-Ryder Co., Niagara Falls, nN. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING KNIVES. 
Ayars Machine Co., Salem, N. J. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING TABLES, Continuous. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falis, 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SCALDERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins Co., Inc., Baltimore, Md. 


WASHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, IIl. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE EXTRACTORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE HEATERS. 
Chishc.m-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F, H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa. 

A. K. Robins & Co., Inc., Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GENERAL SUPPLIES 


ADHESIVES. 
Dewey & Almy Chemical Co., Cambridge, Mass. 


BEDDING EQUIPMENT 
Interstate Bedding Co., Chicago, IIl. 


BOOKS, on Canning, Formula, Etc. 
A Complete Course in Canning. 
A History of the Canning Industry. 
The Almanac of the Canning Industry. 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 


CANS, Tin, All Kinds. 


American Can Co., New York City. 
Continental Can Co., New York City. 
Crown Can Co., Baltimore, Md. 


CAN SEALING COMPOUND. 
Dewey & Almy Chemical Co., Cambridge, Mass. 


CLEANING COMPOUNDS, Cleansers. 


INSURANCE, Canners. 


Canners’ Exchange, Lansing B. Warner, Chicago. 
Universal Underwriters, Kansas City 6, Mo. 


LABELS. 


Gamse Litho. Co., Baltimore, Md. 

R. J. Kittridge & Co., Chicago, Ill. 

Piedmont Label Co., Bedford, Va. 

Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Corp., Rochester, N. Y. 


LABORATORIES, for Analyses of Goods, Etc. 
National Canners Assn., Washington, D. C. 


PASTE, CANNERS’. 
Dewey & Almy Chemical Co., Cambridge, Mass 
F. H. Langsenkamp & Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SALT. 


Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Scientific Tablet Company, St. Louis, Mo. 


SEASONING 
Basic Vegetable Products Co., Vacaville, Cal. 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Conn. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, IIl. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEEDS, PEA AND BEAN. 


Associated Seed Growers, Inc., New Haven, Conn. 
Gallatin Valley Seed Co., Bozeman, Mont. 

The Chas. C. Hart Seed Co., Wethersfield, Conn. 
a King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Ml 
Washburn-Wilson Seed Co., Moscow, Idaho. 

F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED, TOMATO. 


Associated Seed Growers, Inc., New Haven, Conn. 
Northrup, King & Co., Minneapolis, Minn. 
Francis C. Stokes Limited, Vincentown, N. J. 

F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED TREATMENT. 
U. S. Rubber Co., New York City. 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 


WAREHOUSING AND FINANCING. 


Douglas Guardian Warehouse Corp., Chicago, III. 
Terminal Warehouse Co., Baltimore, Md. 
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PLUNGER 
ADJUSTMENT 


HI-SPEED Pocket UNIVERSAL TOMATO 
My and CUT STRING BEAN FILLER 


BALTIMORE, 


THE CANNING TRADE .- 


July 31, 1944 


For filling whole tomatoes 


Measures each can full alike without 
crushing 


Larger hopper and longer shaker. Fills 
more whole and even 


Large juice pan—Double valve juicer 


Soon pays for itself in labor saved over 


hand fill 


Capacity up to 180 cans per minute. 
Prices on request 


AYARS MACHINE COMPANY 


Salem, New Jersey 


WAYNIE HOT-WATER TOMATO SCALDER 


The Haynie Hot Water Tomato Scalder has been in successful oper- 
ation during the past three seasons and has proven its practicability, 
not only in the saving of stock, steam and water, but permits the 
scalding of ripened tomatoes ina minimum period of time, while the 
partly ripened tomatoes are permitted to remain in the scalder for a 
longer period. Hundreds of satisfied users. 

Write for copy of No. 700 Catalog. 


A. K. ROBINS & COMPANY, INC., 


Manufacturers of Canning Equipment 


BALTIMORE 2, MARYLAND 


AYARS 
q JUICE DRAINS 
F 
: 
4 


he Seotuning of FINER 
SWEET CORN BY ROGERS... 


Oue tedious process of developing 
aproved varieties iof sweet corn... .as cons 
ducted by Rogers... . ‘hegins with self polis: 
nation or inbreeding, 
_ ‘The program extends ovet a long period 
Years... requires university trained plant 
eeders . . . highly skilled assistants... 
ensive special equipment and a sizxble 
nous: .pital. First, individual plants are 
hosen that certain 2 ~sirable chararter- 
stics. pollen silks are iikely to 
appear, bags are placed spver both tassels and 
ears. At the proper time the bag over the ear 
very carefully removed and the silk is 
prinkled with the pollen collected from the 
ne plant. The bag is replaced over the ear 
d kept there to prevent contamination from 
her pollen. 
Kernels from self-pollinated ears are 
tanted the following season and the result- 
g plants again “selfed”. Repeated inbreed- 
ing tends to segregate and fix inherited char- 
acteristics, This enables the plant breeder to | 
select and preserve desirable characterist‘--_ 
and at the same time eliminate undesirable 
nes. 
Later, chosen inbreds are cross-pollinated _ 
further to dev-iop new and im- 
roved varieties, in such aprogram of 
ic sweet corn breeding “Blood Tells” _ 


ROGERS. 
BROS. 
SEED CO. 
308 WEST 


Selfing—pollen from tassels 
being applied to silks of same 


Selecting and selfing plants in 
an experimental nursery. 


